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Aluminum Foil Packaging— 
Prevention of 
Frozen Food Dehydration 


Report No. 17 of a Series by Reynolds Metals Co. 


“Freezer burn’’, a type of desiccation 
in frozen foods, is a serious problem 
facing packers, retailers and consum- 
ers alike. Resulting deterioration in 
quality, depending upon the degree 
of freezer burn, may include: objec- 
tionable appearance, irreversible de- 
hydration of proteins, dryness and 
toughness in food tissues, and oxida- 
tion and rancidification of fats un- 
derlying dehydrated areas. The 
problem is particularly acute in 
products which tend to leave air- 
filled voids within a package, such as 
meats, poultry, fish, vegetables and 
certain prepared foods. 


Laboratory tests show that package 
design and material can have a pro- 
found effect on this dehydration of 
frozen foods and that aluminum foil 
packaging offers exceptional protec- 
tion. 

Cut Moisture Loss 


Aluminum foil packages have proved 
their ability to maintain contents at 
lower temperatures in transit and 
storage (See Reports No. 5 and No. 
9). This indicated lower thermal 
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Air Circulated Freezing Compartment at —10°F. 
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energy content, of course, results in 
lower rates of evaporation or subli- 
mation of contained moisture. 


Dehydration is a serious factor even 
with frozen liquids which have no 
initial air spaces between product 
and package. As moisture is lost the 
product shrinks and leaves a space 
between itself and the package with 
subsequent further dehydration and 
oxidation. The extremely low water 
vapor transmission rate of aluminum 
foil packages is particularly effective 
for minimizing dehydration. 


Besides protecting against voids 
caused by shrinkage, aluminum foil 
—with its ability to conform inti- 
mately to irregular shapes—can 
largely eliminate pockets of trapped 
air which occur in the packaging of 
large irregularly-shaped products 
such as poultry. 


The higher thermal conductivity of 
aluminum provides more uniform 
and more rapid freezing. The uni- 
formity of freezing reduces the possi- 
bility of localized warmer and colder 
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areas within the product, which have 
been found to accelerate freezer burn. 
And the faster freezing results in the 
formation of smaller ice crystals 
which do not rupture food cells as 
readily as larger ones. This permits 
greater retention of moisture by the 
sound cells. 


Halves Freezing Time 


Fig. I shows the time required to re- 
duce the temperature of packaged 
peas to 0°F in an air-circulated 
freezer at —10°F. Note that the con- 
tents of the aluminum foil package 
required approximately half as much 
time as the others to reach 0°F. In 
plate freezing, which is much faster, 
the same ratios of time are obtained. 
Fig. II illustrates in another way the 
ability of aluminum foil to reduce the 
dehydration of frozen foods. Because 
of vapor pressure differentials, frozen 
moisture tends to be drawn from the 
food itself and to form ice crystals 
within voids or cavities in the pack- 
age. The graph shows the amount of 
this “cavity ice” formed in packaged 
frozen green beans stored at —10°F. 
It is to be noted that this formation, 
which is a measure of the dehydra- 
tion, is greatest in the earlier months 
of storage and that it was two to three 
times as heavy in the non-aluminum 
packages. 


For further information on this or 
any other phase of aluminum pack- 
aging protection, call your local 
Reynolds representative. Or write to 
Reynolds Metals Company, 
Richmond 18, Virginia. 

©1958 by Reynolds Metals Co. 
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FORMATION OF CAVITY ICE 
IN FROZEN CUT GREEN BEANS 
Stored at —10°F. (12-0z. Packages) 














that’s 
interesting 





Space squeeze 





Newest “dinner service” for 
space-suit feeding consists of 
concentrated foods in collaps. 
ible aluminum squeeze tubes, 
When hungry, jet pilot re. 
moves cap on tube, inserts 
plastic nozzle into tube, then 
pushes nozzle through hinged. 
port aperture in facepiece of 
oxygen helmet. 
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In altitude-chamber _ tests 
now underway at Wright Air 
Development Center, Dayton, 
Ohio, members of Aero Medi- 
cal  Laboratory’s Nutrition 
Section are evaluating 12 dif- 
ferent liquid and _ semi-solid 
foods with high caloric den- 
sity, filled into 3000 tubes. 

American Can _ Company 
and its subsidiary, Sun Tube 
Corp., developed the tubes, 
which have advantages of 
convenience, light weight and 
ability to withstand steriliz- 
ing processing temperatures. 
Foods developed by Amy 
Quartermaster Food and Con- 
tainer Institute, Chicago. 
























No beans for 
nuclear Navy 







The Navy has come a long 
way from “plum duff’ and 
“bully beef.” Navy menu now 
is tacking toward “ration 
dense” foods — dehydrates 
concentrates, precooked, prt 
cut, compressed and froze 
foods. One problem remall- 
ing is proper preparation f 
acceptance by sophisticatel 
palates of seamen. Navy 
rely on demonstrations ant 
seminars to acquaint comms 
sary officers, cooks and bak- 
ers with new _ preparatid 
techniques. 
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R. K. Gottshall E. J. Goett 


Ralph K. Gottshall, presi- 
dent of Atlas Powder Com- 
pany, will serve concurrently 
as board chairman, following 
retirement of Isaac Fogg. Lat- 
ter remains as director, fi- 
nance committee member and 
chairman of committee of 
audit. Edward J. Goett, senior 
vice president, becomes exec- 
utive vice president. 


New $5 million Adminis- 
trative and Research Center 
of International Minerals and 
Chemical Corporation, located 
in Skokie, suburb of Chicago, 
comprises five buildings just 
completed and a Research 
Center built on the 21l-acre 
site in 1951. Central five- 
story Administration unit 





(right in photo) reportedly is 
country’s first office building 
designed with its own heliport. 
Other new structures include 
a three-story building hous- 
ing staff and operating divi- 
sions, one-story electronic 
center, one-story employees’ 
lounge and one-story cafete- 
ria. Center has 600 employees. 


Pillsbury Mills, Inc. is now 
The Pillsbury Company. New 
name reflects company’s prod- 
uct diversification, allows ex- 
pansion in areas both within 
and without the food indus- 
try. Pillsbury also has elected 
four new directors: J. Cam- 
eron Thomson, John S. Pills- 
bury, Jr, James L. Rankin 
and John P. Snyder, Jr. 
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- ++ pumps everything from 


hamburger to potato salad! 


With simply-designed Moynos pumping your food products, workers 
formerly assigned to long, costly pump cleanups can be used for 
other tasks! The entire Moyno unit can be quickly dismantled for 
thorough, effective cleaning and re-assembled in minutes. Moynos 
are more sanitary on the job, too. Pumping element has smooth 
contours which can’t lodge particles where bacteria might thrive. 
Bearings are isolated from pumping compartment to prevent con- 
tamination by lubricant. 

Moynos operate on the “progressing cavity” principle, illustrated 
at left. The screw-like, reversible rotor revolves in a double threaded 
stator, creating the progressing cavities. Material moves smoothly 
along, without pulsation, aeration, agitation, disintegration or con- 
tamination! All wettable parts, except stator, are stainless steel. 
Stator may be stainless steel, synthetic rubber, odorless bakelite or 
other material—depending on service. Any food product that will 
move through a pipe can be pumped with a Moyno—even lumpy 
ones like fruit cake mix! 

Learn more about Moyno—the quick-to-clean pump that food 
can’t stump. Write today for Bulletin 30-FP! 


ROBBING ¢ MYERS, we. 


SPRINGFIELD, OHIO BRANTFORD, ONTARIO 
ub omoveTmA ® 
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‘Progressing cavity’”’ principle 














GET THE GLOVE WITH THE “NON-SLIP GRIP”... 


Wil-gard Canners Gloves 


For all food processing and handling operations, Wil-Gard gloves 
offer better gripping action, safer hand protection. They have extra resistance to snagging 
and abrasion because a special process toughens the surface . . . adds materially to 
Natural curved finger styling makes for increased comfort and flexibility 
keeps them where they belong—on workers’ hands. 


their life. 


Sold only through Distributors 


| or contact your distributor. 


Write today for free catalog page, ee 


Pacific Coast Warehouse: 530 Howard Street, San Francisco 5, Calif. 


wR-958-14 
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WIL"-“GAR 


COM PANY INDUSTRIAL DIVISION CANTON 


A Division of Becton, Dickinson and Company 
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over the editor's 
shoulder 


Competitive edge 


Ever since the ancient Olympic 
Games, the victory wreath has 
usually gone to the best-prepared 
competitor. 

Preparing for athletic competition 
means long hours learning the art 
involved, more hours developing 
the soundness of wind and limb that 
can be translated into the winning 
extra ounce of effort. 

Like the champion athlete, today's 
food processor has mastered his art 
— more correctly, his science and 
technology. 

In this respect, whether large or 
small, he is an equal among equals, 
for he has access to the same high 
quality raw materials and the same 


_ sound technological talent. 


“Staying power” — in plant terms, 
improved production methods — is 
quite another matter. Here is where 
the men may be separated from the 
boys. 

Last month, in Foop PROCESSING’S 
major editorial feature, 12 
executives of supplier companies 
to the food industry agreed that 
“conservatism in capital expenditures 
now is a risky policy.” 

That a large segment of the food 
industry is alert to this economic 
“Zeitgeist” or spirit of the 
times is convincingly established 
by results of a recent Putman 
survey in one important area of 
production methods involving 
sizable capital expenditures — 
bulk material conveying equipment. 

The facts and figures comprising 
this survey (reviewed on page 27) 
are made even more meaningful by 
definite examples of how certain 
major food processors are using 
bulk handling equipment to maintain 
the vital competitive edge — as 
found in this year’s “Spotlight on 
Material Handling,’’ beginning on 
page 29. 
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SOLUBLE FLAVORS 


A New Concept in Pickle Flavor Formulation 


PIK-O-SPICE is a brand new name in the pickle 
processing industry...but one destined to fame! 
For PIK-O-SPICE represents a completely original 
approach to the formulation of pickle flavors...and 
offers to the packer quality spicing compounds plus 
unique processing advantages. Made of pure, top- 
quality D&O essential oil blends in a neutral solvent, 
PIK-O-SPICE FLAVORS are soluble in any water 
medium and may be added direct to the brine in 
proportions of 12 ounces flavor to 100 gallons of 






Look for the 
at the Na 






Da oO 
‘ 


brine. They are available in all popular mixtures 
including Kosher approved blends, and may also 
be developed for private formulas. In addition, 
PIK-O-SPICE 100% flavor oils and gum will be 
provided with complete directions for preparing 
emulsions. Write today for folder giving full 
descriptions and trial quantities of PIK-O-SPICE 
SOLUBLE FLAVORS...the newest development 
in pickle flavor formulation. 


OUR 160th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 


180 Varick Street, New York 14, N.Y. 


Sales Offices in Principal Cities 


ESSENTIAL OILS AROMATIC CHEMICALS PERFUME BASES 
FLAVOR BASES DRY SOLUBLE SEASONINGS 
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NEW 


COOKING 
DISCOVERY! 


ety 
AROCLOR’ 
TMI 


Non-pressurized Aroclor liquid-heating gives easily controlled, even 
heat=— makes New Era Potato Chips more uniform...goiden...delicious 


Now ...a non-pressurized liquid-heat- 
ing system using Monsanto’s heat-trans- 
fer fluid, Aroclor 1248, has unlocked new 
quality for Nicolay-Dancey, Inc., pro- 
ducers of New Era Potato Chips. Called 
the Uniform Heat Control* process, it 
employs the “double-boiler” principle 
of indirect heating to protect against 
scorching and overcooking, to preserve 
flavors at their peak. 


“Deep-fat frying,” cooking in the 340- 
380° F. range, is the most critical opera- 
tion in potato chip production. The chefs 
regulate temperatures to meet the cook- 
ing requirements of each new batch of 


potatoes—poor temperature control or 
uneven heating can cause flavor losses, 
scorching or unnatural browning, and 
shorter shelf life. 


Direct heating systems often do not give 
good temperature control or even heat. 
Cooking temperatures cannot be lowered 
quickly —heat is stored in the refractory 
lining of the combustion chamber and 
continues to flow into the kettle long 
after burner input is cut. Overheating 
and “hot spots” can occur easily —espe- 
cially in the film of fat on the bottom 
of the cooking kettle adjacent to the 
combustion chamber where the tem- 


peratures range from 2500 to 3500° F. 


In the UHC process, liquid Aroclor ab- 
sorbs BTU’s from the combustion cham- | 
ber and delivers them gently to the | 
cooking fat. Flame heat never comes in 
contact with the kettles. Fat tempera- 
tures are easily regulated. Total tem- 
perature variations of 1° F. in the fat | 
and 2° F. in the Aroclor have been re- ' 
corded in sustained high production. 


New Era Potato Chip makers say that | 


their product has a “more uniform, 
evenly cooked golden color, and taste 


never before achieved.” 
*T.M. Nicolay-Dancey, Inc. 


au aan If you process food—from canned soups to fried foods—write Monsanto for sources of non-pressurized Aroclor heating systems. a= aaa 
MONSANTO CHEMICAL COMPANY | 
Organic Chemicals Division 
Dept. IF-2, St. Louis 24, Missouri 
Please send more details about Aroclor 1248 liquid-heating and the 
names of designers and manufacturers of equipment: 


; i COULD YOUR FOOD PROCESSING 


USE THESE 6 ADVANTAGES OF 
UNIFORM AROCLOR HEATING? 


| Pin-point control to within 2° F. 
Operating temperatures up to 600° F. 
Low-cost non-pressurized equipment 
| Compact space-saving designs 
High operating efficiencies 
| Safety from fire and explosion 


\ 1 
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CROWN...only source for lug caps with LIVE RUBBER RINGS 


This exclusive Crown combination gives packers a 
closure that quickly, completely seals in product quality 
on the packing line and in homes of users. Live rubber 
best withstands live steam temperatures . . . will reseal 
again and again . . . and Crown live rubber liners will 
not stick to glass. 


Crown developed a special glass finish that permits 
easy cap application and prevents any backing off 
of the cap as in some types of finishes. When the Crown 
lug is applied to this finish, you have a mechanical as 
well as a vacuum seal. Crown is ready to meet all 
your closure needs. 


for cans + closures + crowns + machinery 


CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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PRODUCTS & PACKAGES « PRODUCTS & - | 


Pound package sprouts spout. . . 


. . » for easy pouring, convenient re- 
closure of Nabisco 100% Bran. Spout 
opens with flick of fingernail — ends 
spilling of cereal and ragged opened 
box top. Now on one-lb packages, 
metal spout will soon be used also on 
10-oz size. National Biscuit Company, 
425 Park Ave., New York 14, N.Y. 


. supplies its own packages. Designer 


was Kenyon & Eckhardt Inc., 247 Park 
Ave., New York 17, N.Y. 


This can hath its Charms... 


. . as the hard candy squares man- 
ufactured by the Charms Company, 
Bloomfield, N.J., for the first time 
abandon the familiar five-cent pack- 
age for vacuum-packed, key-opened 
cans. Suggested retail price for new 
package, currently marketed in East- 
ern retail outlets, is 29¢. Company 
plans national distribution. Multi- 
color-lithographed, 10-oz (307 x 302) 
containers feature a step cover that 
fits inside the collar for easy open- 
ing and reclosure. Supplier is Ameri- 
can Can Company, 100 Park Ave. 
New York 17, N.Y. 
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PACKAGES * PRODUCTS & PACKAGES « PRODUCTS & PACKAGES * PRODUCTS & PACKAGES 


‘PRODUCTS 
"PAG KAG E S This Month’s Best... 


Competitive “‘armor” for complete Armour line . . . 





. in form of four-color, Gloss sells sauce, too... 


rotogravure-printed _ label 
wrapped around San Gior-> 
gio Spaghetti Sauce cans. 
Made of .00035 aluminum 
foil laminated paper, label 
uses a show-through of the 
aluminum for contrast. De- 
signed and produced for 
San Giorgio Macaroni, 
Inc., Lebanon, Pa. by 
Standard Packaging Cor- 
poration's Allegheny Label 
Division, Cheswick, Pa. 


Individualistic American . . . 


. is pasteurized process cheese, packed six individu- 
ally wrapped slices to a package by Clearfield Cheese 
Co., Inc., Meadow St., Curwensville, Pa., who also de- 
veloped machinery for individual wrapping operation. 
New package idea eliminates need to rewrap once 
overwrap is removed. Cellophane used is AVISCO 
300 RS-I polymer resin coated Green- and red-printed 
package overwrap is AVISCO 450 RS-I cellophane. 
American Viscose Corp., 1617 Pennsylvania Blvd., Phil- 
— 3, Pa., is cellophane supplier. 
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. of canned meats, metallic-colored 
aluminum foil labels reportedly are first 
4@to be used on a complete product line 
by a major packer. Major innovation 
involves use of a main color — red, 
blue and gold — to group products 
into "families." Included in the "red 
group" are Treet, Vienna Sausage, Chili 
con Carne with Beans, Beef Tamales. 
“Blue group" includes: Beef Stew, Chili 
con Carne, Tongue, Potted Meats, 
Chopped Ham, Pork Brains, Tripe. In 
“gold group" are: Corned Beef Hash, 
Deviled Ham, Spaghetti with Meat. 
Special metallic color inks to match the 
foil labels are lithographed directly on 
the Treet, Chopped Ham and Chopped 
Beef cans, which do not use outer labels. 
Strong over-all family resemblance is 
gained primarily through use of a large 
white “bull's eye’ screen that serves 
as background for product picture, 
product identification and brand name. 
Bite or serving size illustrations of con- 
tents are dramatized by using knives, 
serving spoons and pancake turners for 
“pointer effect" in label design. Labels 
designed by Raymond Loewy Associates, 
488 Madison Ave., New York 22, N.Y. 





Mint for each other . . . 


. are Hawaiian pineapple chunks and pure 
mint oil — exclusive development of Libby, 
McNeill & Libby, 200 S. Michigan Ave., Chi- 
cago, Ill. Green foil labels on No. 2 cans 
feature lithographed green mint leaves and 
yellow pineapple chunks. Back of can con- 
tains recipes. Shipping case has similar coldr 
scheme, doubles as display piece at point of 
sale. Can label and shipping case designed 
by Schmidt Lithograph Co., 461 Second St., 
San Francisco 7, Calif. 


ENTRAPPED 
POWDERED 


SPICE FLAVORS 


FLORASYNTH 


ENTRAPPED POWDERED SPICE FLAVORS BS 


MY LABORATORIES, INC. = 


EXECUTIVE OFFICES: 900 VAN NEST AVE, (60x12) NEW YORK 62, N.Y. = 





$9.00 @ 
ae One 





Florasynth was one of the first companies to manu- : * 
facture powdered flavoring materials; and now * 
makes available a new kind of soluble spice in pow: *. 
dered form—ENTRAPPED POWDERED SPICE FLAVORS = 
which are manufactured and designed for use in: 
industries such as Canners, Baked Goods, Cake Mix, :: 
Frozen Foods, Canned Meat, Sausage Manufacture, -:. 
Meat Packers, Sauces, Soup Mixes, Salad Dressing, 
etc., and wherever dry powdered flavors can be used ::: 
to good advantage. " 


1. Are made of special extractions of natural spices which possess 


all the flavoring qualities and characteristics of the natural spice. 


2. Produce a uniform flavor time after time. 


w 


. Give greater uniformity in production. 


4. Are much more economical to use in manufacturing processes. 


a] 


. Are water soluble and instantly dispersible. 


e* 


6. Are non-hygroscopic and free flowing. 


ee! 


~ 


. Have a high degree of stability as compared to natural spices. 


8. Are ready for immediate use. 


BLACK PEPPER ENTRAPPED GINGER, ENTRAPPED = 
CAPSICUM, AFRICAN ENTRAPPED NUTMEG, ENTRAPPED = 
(200,000 pungency) PAPRIKA, ENTRAPPED ae 
(40,000 color) By 

CELERY, ENTRAPPED SAGE, DALMATION ENTRAPPED —::: 
CINNAMON, ENTRAPPED TURMERIC, ENTRAPPED BS 


Other Entrapped Powdered Spice Flavors and Blends of Entrapped 
Powdered Spice Flavors available as required. 


Samples and prices on Entrapped Powdered Spice Flavors upon request. 





CHICAGO 6 - LOS ANGELES 21 Pe 


Cincinnati 2 + Detroit + Dallas « Memphis « New Orleans 12 3 
St. Louis 2 ¢ San Francisco « San Bernardino 


Florasynth Labs. (Canada es “ Montreal, Toronto, Vancouver, Winnipeg 
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Look in the Yellow Pages 
under “Linen Supply’ 
or “Towel Supply’ 






Note: No investment, no maintenance, 
no inventory. Everything is furnished 
and serviced by your linen supplier, at 
low cost, and tailored to your needs. 










You only call once to arrange for regular, 
dependable delivery of all your linen 
requirements. You get the luxury and 
quality of cotton cloth. (And, of course, 
there is no substitute for cloth.) 

The nearest Linen Supplier is no further 
away than your telephone. Call today. 


Linen Supply 


ASSOCIATION OF AMERICA 


and National Cotton Council 
22 W. MONROE ST., CHICAGO 3, ILL. 
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FDA prepares to Administer 


new Food Additive Law 


Will act immediately on petitions 
requesting establishment of tolerances 


Big news to food processors — some ten years in the mak- 
ing — is the food additives amendment to the Food, Drug, and 


Cosmetic Act of 1938. 


Under the new law the manufacturer or promoter of a new 


food additive will have to 
submit test results to FDA. 

If FDA is satisfied that safe- 
ty has been established under 
proposed conditions of use, it 
will issue a regulation. This 
regulation will specify the 
amount which may be used, 
the foods in which it may be 
used, and any other necessary 
conditions of use. 

If safety of the additive is 
not established in the opin- 
ion of FDA, its use will not be 
permitted. 

With respect to additives 
commonly used in food before 
January 1, 1958, experience 
may be taken into account in 
determining safety. For exam- 
ple, additives such as salt, su- 
gar, vinegar and many others 
will be exempt. 

Provision is also made for 
substances already in use 
prior to January 1, 1958, but 
which may not be generally 
recognized by experts as safe. 
In these cases industry will 
have 18 months from the date 
of enactment of the law to 
present the necessary safety 
data — provided there is no 
evidence that the substance is 
unsafe. 

FDA Commissioner George 
Larrick reminds industry that 
18 months — now 17 — can 
go fast — so start now! 

While there is not 100 per 
cent agreement, the new 
amendment is hailed in most 
industry quarters as a step 
toward further progress of 
food technology. 

With the inauguration of 
the “tolerance” concept, un- 
necessary restrictions are re- 
moved on many useful chemi- 
cals. 

FDA told Foop Process- 
ING that it was ready to act 
immediately on petitions re- 
questing tolerances, although 
the requiremens of the law do 
not become effective until 6 
months after enactment. 





FDA is also prepared to 
discuss with a chemical or 
food processor the status of 
any additive. The agency is 
in the process of reviewing, 
records to see which additives 
have prior exemptions. 

New people will be re- 
cruited to staff the organiza- 
tional unit just as soon as the 
money situation is adjusted 
and internal arrangements are 
ironed out. 

Here in more detail is an 
analysis of the new amend- 
ment.* 

The law requires the pro- 
moter of any food additive 
not generally recognized by 
qualified experts as safe for 
its intended use to establish 


. Safety of the additive to the 


satisfaction of FDA before 
marketing. 

Technically, this is accom- 
plished by defining as adul- 
terated under the Act, any 
food containing a food addi- 
tive which has not _ been 
granted a regulation specify- 
ing the conditions under 
which it may safely be used, 
or exempted from such a 
regulation. 

In order to obtain a regula- 
tion, the promoter of the addi- 
tive must submit to the Sec- 
retary of Health, Education 
and Welfare a petition con- 
taining, among other things, 
information regarding the 
composition of the additive, 
condition of proposed use, in- 
tended effect of the additive 
on the food, methods of anal- 
ysis of the food for the addi- 
tive and full reports of inves- 
tigations made with respect 
to the safety of the additive. 

The law then requires the 
Secretary to: 

e establish a regulation 
ic emaing noo a 
*For additional interpretative com 
mentaries on this new food additive 
law see articles on pages 19, 22 
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ONLY 


NESTAWAY 


gives you 
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From wrapper to consumer 

the Nestaway System provides 
maximum handling efficiency. In 
freezing operations, order make-up, 
transportation, door-to-door deliver- 

ies and in-store use, Nestaway racks, 
illustrated, rack dividers and castered 
bases provide a "flow of motion" no 
other handling system offers. Filled 
racks stack easily. Empty, they nest to 
save you up to 78% in valuable floor 
space. Rack dividers double rack ca- 
pacity for shallow baked goods. Cast- 
ered bases provide easy movement of 
stacked or nested racks. Covered by U.S. 
and Canadian patents. 


“Engineered Material Handling Systems* 


NESTAWAY 


450 FILM <a INC. 14, 


Write today for FREE Brochure 
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ditive, if he finds it safe, 
or 

@ issue an order denying 

the petition. 

If the regulation is issued, 
it may specify the food or 
foods in or on which the addi- 
tive may be used, the maxi- 
mum amount which may be 
used or permitted to remain 
in or on the food, the manner 
of use, and any directions or 
labeling or packaging require- 
ments necessary to assure 
safety. 

Any regulation issued does 
not apply exclusively to the 
petitioner, but applies to any- 
one who uses the additive. 


Substances covered 


The law covers any sub- 

stance: 

@ which when used as in- 
tended may result, or be 
reasonably expected to 
result, in its becoming a 
component of food, or 
otherwise affect the char- 
acteristics of a food, and 

e which is not generally 
recognized among quali- 
fied experts as having 
been shown to be safe. 

Included are substances in- 

tended for use in producing, 
manufacturing, packing, proc- 
essing, preparing, treating, 
packaging, transporting, or 
holding foods; and specifically 
included are any sources of 
radiation intended for such 
use. 

Antioxidants, mold _ inhibi- 


tors, rancidity prevention | 


agents and other preserva- 
tives, emulsifiers, stabilizers, 
extenders, colors, flavors, 
bleaching agents and thicken- 
ing agents are examples of the 
types of additives which are 
covered. 


Substances not covered 


The law exempts: 

@ substances generally rec- 
ognized among appropri- 
ately qualified experts as 
safe. This would include 
substances previously 


given informal sanction | 


or approval — By the 
FDA, under the Food, 
Drug, and Cosmetic Act. 
By the USDA under ei- 
ther the Meat Inspection 
Act or the Poultry Prod- 
ucts Inspection Act. 
(Continued on next page) 








ANGELUS 


CAN CLOSING MACHINES 


Three important reasons why canners and can 
makers the world over are swinging to Angelus 
Can Closing Machines — LOWER FIRST COST 

— LOWER MAINTENANCE — HIGHER PRODUCTION. 


The outstanding performance of Angelus 
seamers is the result of more than 45 years of 
experience as a.specialization. Angelus is 

the nation’s only manufacturer exclusively 
producing automatic round can closing 
machines. A wide range of Angelus seamers 
and accessories meet all round can closing 
requirements for liquid or solid products 
from 30 up to 500 cans per minute. 


Write today for complete details. 
Specify products, can dimensions and 
capacity requirements. 


AUGER US 


Sanitary Can Machine Company 
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(Continued from preceding page) 


© Pesticide chemicals, pes- 
ticide residues on crops 
(raw agricultural com- 
modities), and pesticide 
residues in processed 
foods when such residues 
result from legal uses of 
pesticides on crops. 

These residues are dealt 

with under another section of 
the FD&C Act (Sec. 408, the 
Pesticide Chemicals Amend- 
ment of 1954). 

@ Accidental contaminants. 
These will be dealt with 
under basic provisions of 
the 1938 Act. 


Criteria to be applied in 
determining whether to 
approve an additive 


The law sets forth precise 
rules to guide the Depart- 
ment in acting on a petition. 
A regulation may not be is- 
sued to permit an additive in 
food: 

e If the data fail to show 
that the proposed use will 
be safe. 

e If the proposed use would 
promote deception of the 
consumer, or would oth- 
erwise result in adultera- 
tion or ~ misbranding 
within meaning of Act. 

And further, if a tolerance 
limitation is necessary to as- 
sure that the additive will be 
safe, the Secretary must not: 

e Allow the chemical un- 
less it will accomplish the 
intended physical or 
technical effect, or 

e Allow more of the chemi- 
cal than is _ reasonably 
required to accomplish 
such effect. 

In determining whether a pro- 
posed use of an additive is 
safe, the Department is di- 
rected to consider, among 
other things: 

e The probable consump- 
tion of the additive and of 
any substance found in or 
on food because of its use. 

e The cumulative effect of 
the additive in the diet of 
man or animals, taking 
into account the effect of 
any chemically or phar- 
macologically related sub- 
stance in the diet. 

® Safety factors appropriate 
in the opinion of qualified 
experts for use in evalu- 
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1. Regular Slotted Coff 


e 





2. Special Flap Slotted Container 






What you should know 


uch tailoring does 


Picking the proper corrugated ship- 
ping carton is like buying a suit. Rarely will a 
ready-made, “‘off-the-shelf’’ unit fit perfectly. 
Some modifications usually are needed; pos- 
sibly even a complete custom-built job. It all 
depends on your product and how it is nor- 
mally handled and shipped. 


You may find, for example, among the repre- 
sentative basic box types shown here one 
that’s just right for you. Or perhaps further 
structural design work would enable you to 
ship more efficiently and economically. 


Talk it over with your local Union Box repre- 
sentative. He’s an expert at pin-pointing all 
the pertinent factors. And at recommending 
or helping develop the most practical box 
for your needs. 


1. Regular Slotted Container 


Probably the most popular type used today. 
Fits all standard automatic packing and seal- 
ing units. All flaps the same length; outer 
flaps meet in center. Single- or double-wall 
construction is used, depending on degree of 





3. Half Slotted Container 
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4. Double Cover Box 








about types of Union Boxes 


protection your product needs. 


Similar to the ‘‘Regular Slotted’’ is the 
“Center Special Slotted Container”: Top and 
bottom areas are stronger; both inner and 
outer flaps meet at box center. 


2. Special Flap Slotted Container 


There are two kinds of “Special Flap” boxes. 
In one, the top and bottom flaps partially 
overlap. In the other (shown left) they overlap 
completely, providing double thickness at top 
and bottom. When strapped shut, flaps over- 
ride each other, form snug, non-butting 
closure. If glued, adhesive covers full flap, 
assures extra safe, durable bond. 


3. Half Slotted Container 


Bottom is similar to Regular Slotted Con- 
tainer. Flanged cover is sent as a blank for 
set-up by shipper. Good as combination ship- 
ping shelf package. Without cover, used for 
batteries, other heavy, small items. Also, as a 
transfer file or stock box. 





5. Telescope Box 


your shipping container need? 


4. Double Cover Box 


Ship heavy items where strapping is neces- 
sary? This three-piece box with telescoping 
covers might be just the ticket. Excellent 
stacking strength; strong covers take rough 
handling. Often used in large sizes for bulk 
packs on pallets. 


5. Telescope Box 


You’ll probabiy need a box like this if you 
ship flat items such as paper, books, adver- 
tising material, etc. It protects with a double 


. build-up of sheet around sidewalls and corners 


which also gives you maximum stacking 
strength. May be constructed as a full tele- 
scope (see below) or as a partial telescope. 


6. One-Piece Folder 


Another excellent shipper for books, catalogs, 
etc. Packs and closes quickly and easily. 
Mostly used for parcel post and express ship- 
ments. Also made up as “One-Piece Special 
Folder’’ where all flaps meet in center. 





6. One-Piece Folder 


Write for new, informative booklet, “Types of Corrugated Boxes.” 


fiat 
GPUNION BOXES 


UNION BAG-CAMP PAPER Corporation 
233 BROADWAY, NEW YORK 7, N. Y. 


Factories: Savannah, Ga., Trenton, N. J., Chicago, Ill., Lakeland, Fla. 


Sales Offices: Eastern Division—1400 E. State Street, Trenton, N.J. — \ 
Southern Division—P.O. Box 570, Savannah, Ga.; P.O. Box 454, Lakeland, Fla. 
Western Division—4545 W. Palmer, Chicago, Ill. 
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ating animal experimen- 
tation data. 


How decisions of the govern- 
ment may be appealed 


Any person adversely af- 
fected by an order of the 
Secretary may, within 30 days 
of publication of the order, file 
objections to the order and 
request a public hearing. 

The Secretary is directed to 
hold the hearing as promptly 
as possible, after due notice, 
and to issue an order acting 
upon the objections as soon as 
practicable after the hearing. 
The order must be based upon 
“a fair evaluation of the entire 
record” of the hearing. 

The specific language of the 
bill — “fair evaluation of the 
entire record” — represents a 
new standard of judicial re- 
view. It is designed to over- 
come the -serious objection 
that many past FDA orders 
are supported by “substantial 
evidence” but of only part of 
the record. 

In any event, in the past the 
courts would only consider 
that part of the record which 
supported the FDA’s orders. 

New law calls for a “fair 
evaluation of entire record.” 

In the case of actual con- 
troversy as to the validity of 
any order issued after public 
hearing, any person adversely 
affected may petition the Cir- 
cuit Court of Appeals for the 
circuit in which he resides, to 
set aside all or part of the 
order. The petition must be 
filed within 60 days after entry 
of the order. 


FTC now polices all chain 
stores 


Admittedly a compromise, 
new law gives the Federal 
Trade Commission authority 
to police food chain stores in- 
volved in the meat packing 
business. 

While the law gives FTC 
jurisdiction at the retail level, 
USDA retains jurisdiction 
over wholesale packing. 

Prior to enactment of the 
law, chain stores were im- 
mune from FTC authority. A 
loophole in the Packers and 
Stockyards Act of 1921 placed 


(Continued on next page) 
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Less expensive than stainless steel, Tygon flexible-plastic Tubing 
combines the best features of both rubber and glass, without the 
disadvantages of either. It is the ideal piping medium 

for handling liquid food products. 

Tygon Tubing gives you the solution visibility of clear glass, without 
the danger of breaking. It gives you the flexibility of rubber 
without the danger of contamination. Light in weight, strong, 
abrasion resistant, Tygon Tubing can go from “anywhere to 
anywhere” with fewer fittings, less assembly time. 

A Tygon line can be dismantled, cleaned and re-assembled quickly. 
Tygon can be steam sterilized, or chemically cleaned. 


Tygon Tubing comes in continuous 
lengths, and in bore sizes from Ys” 
to 3’. For‘full technical data write 
for Bulletin T-97, 
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(Continued from preceding page) 
them under the aegis of 
USDA. 

Included in the act is a go- 
called “hot pursuit” clause 
permitting FTC and USDA to 
invade one another’s territory 
upon ten-days notice. 


USDA to define ‘‘humane 
slaughter’’ 






Another key measure signed 
into law by the President is 
the “humane slaughter” bill, 
Provisions of this law direct, 
Government agencies to buy 
meat only from _ processors 
who use humane methods of 
slaughter. 

While the measure does not 
apply to all slaughtering, it is 
expected to exert strong in- 
fluence on all meat packing 
and processing operations. 

The new law requires that 
the Secretary of Agriculture 
by March 1, 1959 designate 
what slaughtering methods 
are to be considered humane. 
Packers then have until July 
1, 1960 to put these methods 
into operation. 

As a first step in adminis- 
tering the humane slaughter 
law, Secretary Benson has in- 
vited 25 organizations to sub- 
mit names for his advisory 
committee. 

Under provisions of the law 
an advisory committee of 12 
members is to meet at the call 
of the Secretary. Their job — 
to submit suggestions and reec- 
ommendations for new o 
improved methods for the hu- 
mane slaughter of food ani- 
mals. 

Representatives from eight 
different categories are to 
serve on the committee—from 
industry, labor, humane socie- 
ties, religious groups and the 
general public. 

Most pleased with the law 
are humane groups throughout 
the country. 

Industry, farm groups and 
USDA lost the fight for a bill 
which would provide for two 
years of study on the subject 
before legislative action. 





uct at right, circle 5283 .... 
see information request blank 
opposite last page. 
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. . . because with Stange, seasoning is 

both a science and an art: Science aiuiniaal 
—in processing the basic seasonings: ~~ 
Art—in the application of these 
seasonings to your products to 

achieve distinction in their field 

for flavor and eye-appeal. 


— 


4 


TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 


WM. J. STANGE CO., Chicago 12, Ill. « Paterson 4, N.J. © Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexico City” 


50-A MICROGROUND SPICE « NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING e« GROUND SPICE 
PEACOCK BRAND CERTIFIED FOOD COLOR Printed in U.S.A 





No matter how 

product . . . International Salt Company 
has the dispensing equipment you need. 
For adding salt in brine form, Interna- 
tional has helped develop the Sterling 
“Electro-Portioner” Brine Dispenser. For 
depositing salt tablets, the Sterling Salto- 
mat is available. And for dispensing 
Sterling Purified Salt in bulk, we supply 
the Sterling Bulk Salt Dispenser. 


All these dispensers are fully automatic, 
highly accurate, economical to use, and 
thoroughly dependable. Even more im- 
portant, they can operate on today’s 
faster-moving lines. For all these reasons, 
International Salt Company is now sup- 
plying salt dispensers to a growing num- 
ber of canning plants. 


Sterling “Electro-Portioner’’ Brine Dis- 
penser. Here’s a new brine dispenser 
that’s already in use in many canneries. A 
main reason is its versatility: it can dis- 
pense brine, sugar, MSG, or any com- 
bination of liquids into paper, glass, and 
metal containers. 


In addition, the Sterling ‘‘Electro-Por- 
tioner” can dispense liquids into as many 
as 300 cans per minute. It always dis- 
penses the right amount, has the “‘no can 

.. no fill” feature that prevents brine 
waste. And it dispenses a preset amount 
of liquid whenever a container trips the 
sensitive microswitch. 


Here’s what Manager John A. Mayer, 

Durand Canning Co., Durand, Wis., says 

about the Sterling ‘‘Electro-Portioner’’ 

Brine Dispenser: ‘Two ‘Electro-Portion- 
e 


IN ANY FORM... 


Sterling Purified Salt Always 
Protects Flavor, Color, Texture 


it's guaranteed to contain more than 
99.95% sodium chloride! Whether you 
use Sterling Purified Salt in bulk, tablets, 
or brine—it never contains more than 40 
parts per million combined calcium and 
magnesium, never more than 5 parts per 
million copper or iron. Downgrading of 
food, caused by excessive calcium or 
magnesium content in salt, is eliminated. 
Sterling Purified Salt meets the strict 
requirements for the entire canning and 
food-processing industry. 


Dispensing Ster 
Brine, Tablets, Bulk 


STERLING SALTOMAT (Left) 
AND BULK SALT DISPENSER 


ers’ on our #303 pea-canning lines, 
running at about 200 cans per minute, 
produced a considerable saving on both 
salt and sugar!” 


Sterling Saltomat.. . for food packers who 
prefer to use Sterling Purified Salt in tablet 
form. The Saltomat is consistently accurate 
even when depositing tablets at the rate of 
275 cans per minute. It is equally efficient in 
handling tablets from 10- to 250-grain size. 


Sterling Bulk Salt Dispenser. This auto- 
matic unit has been developed especially to 
dispense bulk Sterling Purified Salt. Dis- 
pensing salt only when a container is in the 
correct position, the bulk dispenser wastes no 
salt ... and gives positive accuracy. 


Sterling Salt Dissolvers. To 
make fully saturated brine 
automatically from Sterling 
Rock Salt, International Salt 
Company supplies the Sterling 
Lixator in many designs and 
sizes. Operating on the self- 
filtration principle, this unit produces crystal- 
clear, fully saturated brine that can be used 
for virtually every canning job using brine. 


Service and research 
are the extras in 


ling Purified Satt in 
—Automatically 


STERLING 
“ELECTRO-PORTIONER” 
BRINE DISPENSER 


For canning processes that require brine 
made from Sterling Purified Salt, Inter- 
national supplies the Sterling Evaporated 
Salt Dissolver. Both this dissolver and 
the Sterling Lixator are available in steel, 
Monel metal, and corrosion-proof plastic. 


If you'd like more information on any 
of this salt-dispensing and brine-making 
equipment, phone or write International 
Salt Company, Inc., Scranton 2, Pa.... 
or contact our nearest district office. 


Using salt efficiently in its many indus- 
trial applications calls for technical 
knowledge and experience. International 
Salt Company has both, plus a continuing 
program of research and development in 
salt. These things can be put to work for 
you, in your plant, to help you get the 
most from the salt or brine you use. 
INTERNATIONAL SALT CO., SCRANTON, PA. 
Sales Offices: Atlanta, Ga.; Chicago, Ill.; New 
Orleans, La.; Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J. 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, 
O.; Cleveland, O.; Philadelphia, Pa. ; Pittsburgh, 
Pa.; Memphis, Tenn.; and Richmond, Va. 


STERLING SALT 


PRODUCT OF INTERNATIONAL SALT COMPANY. INC 
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. plants companies 
personalities 


Pabst Brewing Company 
has purchased Blatz Brewing 
Co., also of Milwaukee, from 
Schenley Industries, Inc. for 
$11 million in cash, $3.5 mil- 
lion in seven-year debentures, 
and 200,000 shares of Pabst 
stock. 

Schenley also received war- 
rants to purchase 300,000 ad- 
ditional shares, over seven 
year period, at $10 to $12.50 
per share. (At end of 1957, 
Pabst had 4,152,412 shares 
outstanding.) 

Pabst, (1957 production — 
2,900,000 bbl) will operate 
Blatz (1957 production — 
1,246,000 bbl) as entirely sep- 
arate subsidiary. However, 
Blatz beer may be brewed at 
one or more of the Pabst 
breweries in Peoria, Ill., New- 
ark, N.J. and Los Angeles. 

James C. Windham has been 
moved up to Pabst presidency 
after outstanding term as 
president of Blatz. Harris 
Perlstein continues as board 
chairman of Pabst. 


W. T. Brady J. C. Windham 


Plan to merge and form an 
entirely new corporation was 
announced by Corn Products 
Refining Company and The 
Best Foods, Inc. Former, with 
annual sales of $495 million, 
manufactures 20 consumer 
products and 450 industrial 
products, has plants in 18 
countries outside US and dis- 
tributes on a world-wide basis. 

Best Foods (annual sales — 
$115 million) manufactures 
and distributes a variety of 
well known grocery products, 
Principally in US. 

William T. Brady, president 
of Corn Products, will be pres- 
ident and chief executive offi- 
cer. Leonard G. Blumenschine, 
chairman and president of 
Best Foods, will become a di- 
rector and member of the 
executive committee. 


OCTOBER 1958 
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help maintain product 
purity for PEPSI-COLA 
GENERAL BOTTLERS, INC. 


oe Pepsi-Cola General Bottlers, Inc. does an 
excellent job of keeping up with the demand for 
their quality product in the big Chicago metro- 
politan area. Behind the scenes of this large-scale, 
progressive bottling operation is an impressive ar- 
ray of the most modern equipment and machines. 

In keeping with their strict sanitary conditions, 
a large number of Tri-Clover Division sparkling- 
clean stainless steel fittings and valves are used in 
this efficient Pepsi-Cola plant. Most of these are of 
the exclusive ‘““Tri-Clamp’’® design, which permits 
fast assembly, and provides for fast, easy “‘in-place”’ 
cleaning. 

This modern installation serves as another good 
example of the way in which Tri-Clover fittings 
and valves serve leading bottlers throughout the 
country. 

See your nearest Tri-Clover Distributor 


Shown directly above is just part of the 
equipment serving the Pepsi-Cola bottling 
operations in the new Chicago plant. Tri- 
Clover “standard” type and “Tri-Clamp” 
fittings and valves are used on this mix- 
ing and cooling equipment. 


© 


The large view, above, shows some of 
the Tri-Clover ‘‘Tri-Clamp” fittings and 
valves used to “streamline” liquid con- 
veying operations in and out of the 
Pepsi-Cola syrup tanks. 


LADISH CO. 
Tné-Clouer Division 


Kenosha Wisconsin 


In Canada: eer Dept.: 
BRANTFORD, en 8 So. Michigan Ave.» 
ONTARIO Mea Chicago, U.S.A. 
(Cable) TRICLO 
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New Carton Reinforcing Machine cuts costs... 


Reinforces up to 30 cartons a minute! 


Reinforcing cartons for overseas shipment is now a completely auto- 
matic operation at Land O’Lakes Creameries, Inc., Minneapolis, Chane 
to “3M-matic” taping and dispensing methods. 
Result: automatic reinforcing of 12 cartons a minute with super-strong 
“ScotcH’”’ BRAND Filament Tape doubled previous production rate. In 
addition to giving better results, man-hours have been cut to practically 
zero. Only half as much reinforcing material is used. Production speeds of 
30 cartons per minute are possible with this ‘““83M-MaTIc”’ system—on almost 
any size or shape carton. 
3M Customer Engineering Service is available to yyou—to help solve your 
production problems with ““83M-matic”’ taping and dispensing methods—at 
no cost or obligation. For further information write Minnesota Mining and 
Manufacturing Company, St. Paul 6, Minn. Dept. IF-108. 


“‘ScoTcH” is a registered trademark for the pressure-sensitive adbesive tapes of 3M Co., St. Paul 6, Minn. 
Export: 99 Park Ave., New York 16. Canada: London, Ontario. 


When tape costs so little, ig take less than 


REG. UV S. PAT. OFF 


SCOTCH BRAND 


Minnesota [fining ann ]Jfanuracturinc company 
oo eo WHERE RESEARCH IS THE KEY TO TOMORROW 
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and exhibits 





Oct. 9-10. Quartermaster; 
Assn., national convention, 
Ben Franklin Hotel, Phila. 
delphia, Pa. 


Oct. 13-15. Assn. of Official 
Agricultural Chemists, an- 
nual meeting, Shoreham 
Hotel, Washington, D.C. 


Oct. 13-15. Packaging Insti- 
tute, Inc., 1958 annual fo- 
rum, Edgewater Beach Ho- 
tel, Chicago, Illinois. 


Oct. 14-16. Society of Indus- 
trial Packaging and Mate- 
rials Handling Engineers, 
SIPMHE conference and 
exposition, Coliseum, Chi- 
cago, Il. 


Oct. 20-22. American Oj] 
Chemists Society, fall meet- 
ing, Hotel Sherman, Chi- 
cago, Illinois. 


Oct. 20-24. National Safety 
Council, 46th National Safe- 
ty Congress and Exposition, 
Conrad Hilton Hotel, Chi- 
cago, Illinois. 


Oct. 21-24. American Dietet- 
ic Association, 41st annual 
meeting, Philadelphia, Pa. 


Oct. 22-24. American Vacu- 
um Society, Inc., 5th Na- 
tional Vacuum Symposium, 
Sir Francis Drake Hotel, 
San Francisco, Calif. 


Oct. 25-29. American Bakers 
Assn., annual convention, 
Hotel Sherman, Chicago. 


Oct. 26-29. National Frozen 
Food Distributors Assn., na- 
tional industry sales con- 
vention, held in conjunction 
with National Prepared 
Frozen Food _ Processors 
Assn., Hotel Statler-Hilton, 
New York City. 


Nov. 3-6. Institute of Sanita- 
tion Management, National 
Industrial & Building Main- 
tenance Show, New York 
Trade Show Building. 


Nov. 10-12. Grocery Manu- 
facturers of America, Inc, 
annual meeting, Waldorf- 
Astoria Hotel, New York. 


Nov. 17-20. American Bottlers 
of Carbonated Beverages, 
International Soft Drink In- 
dustry Exposition, Audito- 
rium, Atlantic City, N.J. 
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An FP Editorial 


in safety evaluation of food additives the 
new food additive law makes it possible for 


FDA to be MORE REALISTIC 


Safety of a food additive is now to be considered under : 
conditions of use and apart from standard of 

identity hearings where acrimonious fights of 

competitive commercial interests have often 


confounded the issue 


With a new food additive law to regu- 
late the formulation of food products, it 
is timely to reexamine the reason for the 
confused status of toxicity rulings of the 
FDA these past years. 

In endeavoring to keep the food supply 
of the nation safe under the old law, the 
FDA was faced with having to prove an 
ingredient toxic, irrespective of how little 
or in what manner it was to be used, in 
order to prevent its use. Since it often 
takes several years of expensive research 
to establish proof, during which time the 
food product in question could be widely 
consumed, the FDA sought to protect the 
public in other ways. 

This unfortunate situation justified in 
part at least, the FDA’s policy of promul- 
gating all-inclusive, recipe-type standards 
of identity, for then ingredients of ques- 
tionable safety could be excluded from 
the standardized food simply by adminis- 
trative order. 

This policy of standards-making, how- 
ever, led to many undesirable conse- 
quences as described at length in a series 
of articles* by Markel which we pub- 
lished last year. 

Because the recipe-type standard of 
identity excludes ingredients from being 
used, unless specifically provided for, 
they are a means by which commercial 
interests can secure a powerful economic 
advantage over their competing products. 

Time and time again standard hearings 
have degenerated into a squabble over 
competitive ingredients that is only re- 
motely concerned, if at all, with economic 
integrity or safety of the food products 
being considered. 

Thus, the FDA has had to decide just 
how much corn sirup, if any, could be 
permitted as a sweetening agent in the 
face of objections not of food processors 


a 


*A twenty-page reprint of a series of articles on 
Unshackle Food Improvements by Restricting 
FDA Food Standards To Fixing Only Those Fac- 
tors which are Essential to Food Identity and Eco- 
homic Integrity" will be sent on request to The 
Editor, FOOD PROCESSING, II! East Delaware 
Place, Chicago 11, Ill. 
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but of cane-sugar manufacturers. 

Similarily, FDA has found itself in the 
unenviable role of deciding whether or 
not certain substances are safe under the 
unworkable “toxic per se” doctrine of the 
old law further confounded by legal 
sharpshooting of competitive interests. 

If an additive is poisonous per se, that 
is, is toxic when consumed without limi- 
tation as to amount or frequency, its use 
in food could not be permitted unless 
shown to be necessary or unavoidable in 
production. In this case a tolerance would 
have to be established. 

This provision of the old law was un- 
workable. First because it has not been 
possible to demonstrate the necessity of 
ingredients in question, and secondly, 
because practically any food ingredient 
can be shown to be toxic depending on 
the conditions of testing. 

Thus, ordinary table salt could be 
legally shown to be toxic by demanding 
that its safety be demonstrated on feeding 
tests in which the diet is made up of 10 
per cent salt. 

The rigorousness of testing required by 
the FDA for demonstrating the safety of 
a food under the old law has varied. If 
competitive interests claim that it is un- 
safe then FDA has had to be less realistic 
in its requirements. 

Fortunately, under the new law it is 
not the additive itself which must be 
shown to be safe under every foreseeable 
condition of use. It is a particular use of 
an additive in a particular food at a par- 
ticular level (taking into account its use 
in other foods) which is to be shown as 
safe. 

The conclusion that the use of’an addi- 
tive is safe does not require absolute 
certainty that no injury can result; it 
requires only a practical certainty. 

Now that there is a new food additive 
law we hope that future evaluations of 
safety will continue to be in the public 
interest but on a more rational and ob 


jective basis. 
el Ler iom 


EDITOR 
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Health Hazard or Safeguard? 


HENRY F. SMYTH, JR. 


Increasingly, recognition is 
being accorded to the fact 
that every action of an addi- 
tive grows less as the intake 


falls. 


At some low intake of any 
additive, no informed person 
could attach public health 
applications, 
There is no sound reason to 
regulate applications of ex- 


significance to 





*Based on comments presented at 
an IFT panel session on Important 
Current Aspects of Food Additives 
and published in full in the Aug- 
ust, 1958 issue of FOOD TECH- 
NOLOGY 


FOR MEN WHO MANAGE 


Just how significant are traces 
of so-called toxic substances? 


tremely low intakes. 

Who’ can develop concern 
for one or several parts per 
billion — one or several drops 
in a tank car? 

Such traces are inconse- 
quential, insignificant, or ig- 
norable! 

Contrary wise from a spec- 
ulative viewpoint there ought 
to be some concern that trac- 
es of certain so-called toxic 
substances shall actually be 
included in the diet. 

My reasoning is based in 
part on philosophical consid- 
erations but also on labora- 
tory observations. 


Dr. Smyth received the BS degree in chemical 
engineering and his PhD, with a major in Medical 
Sciences, from the University of Pennsylvania. 

He was Instructor in Sanitary Chemistry for the 
University of Pennsylvania Medical School for nine 
years, and a private consultant in toxicology, in- 
dustrial hygiene and sanitary chemistry. 

Since 1937 Dr. Smyth has been in charge of the 
Chemical Hygiene Fellowship of Mellon Institute. 
The fellowship is engaged exclusively in toxicologi- 
cal investigation for the Union Carbide Corp. 

Dr. Smyth is a Fellow of the American Public 
Health Association, and of the American Institute 
of Chemists. He is a past president of the Ameri- 
can Industrial Hygiene Association and a mem- 
ber of various professional and scientific societies. 


Henry F. Smyth, Jr. ere 
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He is the author of more than 70 scientific 





The open thermodynamic 
system which we call life 
must have arisen in a some- 
what unfavorable environ- 
ment. A limited ability to ad- 
just to variations in its envi- 
ronment is characteristic of 
such an open system. 

This homeostatic ability has 
become more powerful as it 
has overcome an_ increasing 
variety of factors along the 
path of evolution. 

A generation ago Ells- 
worth Huntington pointed out 
that great civilizations have 
arisen only where meteoro- 
logical conditions produce a 
constantly fluctuating tem- 
perature and atmospheric vio- 
lence. 

More recently Arnold Toyn- 
bee has shown in more detail 
that every dominant culture 
has developed where a suffi- 
cient but not overwhelming 
challenge to success existed 
from the environment, or 
from the neighbors. 

Every toxicologist who has 
administered an extended se- 
ries of subacute or chronic 
dosages to animals has found 
a similar result. Often, a cer- 
tain dosage results in animals 
inferior to his control animals, 
while some lower dosage re- 
sults in animals better than 
his controls. 

I first found this many years 
ago with rats inhaling carbon 
tetrachloride vapors. Those 
breathing 50 ppm were 
healthier, grew better and 
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\ 
had more offspring than those } 
inhaling no vapors. i 

Such findings are too fre-} 
quent in toxicological studies i 
to result from the chance se- | 
lection of inferior animals for 
the control group. They seem 
to be a manifestation of a | 
general rule. 

Life seems to thrive upon | 
frequent operation of its reg- 9 
ulatory, protective mecha- | 
nisms, so long as the chal-} 
lenge is not great enough to’ 
overwhelm the defenses. 

Are we truly serving pub- 
lic health by trying to pre- 
vent ingestion of all com- 
pounds capable of causing an [7 
adverse effect? : 

Perhaps the traces of harm- {/) 
ful materials inevitably pres- [9 
ent in the purest obtainable {| 
foodstuffs are enough to give |) 
the sufficient challenge to our “| 
defense mechanisms which we ~ 
seem to require for abound- 
ing health. 

Perhaps the current better 
growth and improved health 
is partly due to the sufficient © 
challenge to homeostasis of ° 
the traces of industrial prod- 
ucts we receive every day. 

Is it possible that nutrition- 
ists will soon be advocating | 
the controlled addition of sub- | 
stances to our food to replace | 
the challenge which our an- © 
cestors received from the 
waste products of microorgan- 
isms, and which we now ex- 
clude by modern sanitation 
and packaging? 



















Establishing the basis for a modern food industry .. . 
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The story of Spans, Tweens and Myrj emulsifiers 
illustrates the difficulties which the new 
amendment will overcome 


FP Staff 


One of the purposes of Con- 
gress in enacting the Food 
Additives Amendment of 1958 
was “to advance food tech- 
nology by permitting the use 
of food additives at safe lev- 
els”. A fair inference from 
this statement is that hitherto 
the law has deterred food in- 
dustry progress, at least inso- 
far as limiting the use of food 
additives. 

The complete prohibition of 
the use of so-called “toxic” 
substances, which could not 
be proved to be required or 
unavoidable, has worked a 
hardship not only on the gov- 
ernment agency responsible 
for its enforcement, but also 
on the food industry. 

Many useful, but not essen- 
tial, substances could not be 
employed in production or 
processing because, according 
to the “per se doctrine”, they 
were regarded as_ poisons. 
What constituted “necessity” 
was based largely on conven- 
tional, often antiquated, meth- 
ods of production of tradition- 
al foods. 

A major device which the 
Food and Drug Administra- 
tion employed to control the 
use of food additives was 
through the definitions and 
standards of identity for foods. 
This led to the practice of 


specifying required and op- 
tional ingredients by name, 
resulting in the effective ex- 
clusion of any other ingredi- 
ent regardless of considera- 
‘tions of utility or safety. 
Regarding _ standardized 
foods, the FDA has not had to 
carry the burden of proof of 
toxicity in order to exclude 
an ingredient. Instead it can 
interpret testimony or lack of 
it, at a public hearing, as not 
warranting the inclusion of a 
proposed optional ingredient. 
Such an administrative find- 
ing, based merely on “sub- 
stantial” evidence, is binding 
upon a Court of Appeals in 
the event of a legal contest. 


Permits more additives 


The new food additives 
amendment opens the door to 
greater opportunities for the 
food industry as indicated by 
the facts that: 


1. It permits the use of sub- 
stances in or on foods 
under conditions which 
are safe, regardless of the 
effects of injesting high 
doses of such substances 
to experimental animals, 
unless the effect is to in- 
duce cancer. 


2. It permits the safe use of 
any substance intended 
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FREES FOOD FORMULATION 


to serve a purpose in 
“producing, manufactur- 
ing, packing, process- 
ing, preparing, treating, 
packaging, transporting or 
holding food” even though 
the presence of the addi- 
tive may not actually be 
required or unavoidable 
in the final manufacture 
of the finished product. 


3. It permits the continued 
use of certain additives 
by virtue of previous offi- 
cial sanction or approval. 


4. It permits the continued 
use of other additives if 
“experience based on 
common use in_ food” 
warrants their recognition 
as safe. 


5. It requires administrative 
orders and_ regulations 
covering food additives to 
be based upon a “fair 
evaluation of the data”. 
Some believe this to be 
more liberal than the 
“substantial evidence” 
rule. 

These are some of the ad- 
vantages to industry of the 
new law. However, in return 
it places new obligations upon 
the shoulders of proponents of 
new food additives, which, in 
the past, have been assumed 
by all reputable manufactur- 
ers. 

Chief among them are the 
requirements for prior testing 
(already a widely accepted re- 
sponsibility of industry), the 
submission of data to support 
the physical or other technical 
effect the additive is intended 
to produce, and conformity to 
a regulation prescribing the 
conditions under which an 
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additive may be used. 
Nevertheless, the new law 
can operate to the distinct ad- 
vantage of the food industry 
and with great benefit to the 
public at large by advancing 
the technology of food pro- 
duction and distribution. 


The Polyol Emulsifiers 


To illustrate the difficulties 
under which industry has 
functioned in the past as re- 
gards food additives, the story 
of the polyol emulsifiers of the 


Spans, Tweens, and Myrj 
types is particularly enlighten- 
ing. 


These emulsifiers are syn- 
thetic esters prepared by com- 
bining fatty acids from edible 
fats with sorbitol and/or poly- 
oxyethylene chains of varying 
length produced by the poly- 
merization of ethylene oxide. 

They have a wide range of 
solubilities, viscosities and 
other physical properties upon 
which their usefulness as 
emulsifiers depends. 

The acceptance of these 
emulsifiers by the food indus- 
try is exemplified by their 
widespread use in ice cream, 
cake mixes and baked goods, 
where they accomplish bene- 
ficial results not possible by 
older methods of commercial 
production. 

For a number of years fol- 


‘ lowing their application to 


food uses, no legal question 
was raised as to the safety of 
these emulsifiers. Evidence 
which had been accumulated 
in connection with their po- 
tential uses, in pharmaceutical 
preparations, suggested no 
reason to doubt their safety 
when used as food additives in 


the recommended amounts. 

Some time after the passage 
of the Food, Drug, and Cos- 
metic Act of 1938, however, 
FDA began to hold hearings 
under its newly acquired au- 
thority to set up definitions 
and standards of identity for 
foods. 

During the hearings on 
bread standards (which in fact 
provided the initial impetus 
for Congressional activity, cul- 
minating in the Food Additives 
Amendment of 1958) the sub- 


An interpretative commentary on past and often confusing 


Therefore, the FDA con- 
cluded there was “substantial 
evidence” that the safety had 
not been adequately demon- 
strated although it was not 
actually concluded that the 
emulsifier was harmful. 

FDA also believed that by 
using this emulsifier the con- 
sumer would tend to be de- 
ceived with respect to the age 
of the bread. This was true 
even in light of the fact that 
other permitted ingredients of 
bread, notably glyceryl mono- 


evaluations of the safety of food additives will be 


found on page 19. 


Another related commentary on the significance of 
traces of food additives and other substances in foods 
found on page 21. 


ject of synthetic emulsifiers 
came to public notice. 

The hearings brought out 
evidence of the use of poly- 
oxyethylene monostearate 
(Myrj 45) as a softening agent 
for bread. 

It was shown that this emul- 
sifier Could extend the period 
during which bread retained 
its soft texture, resulting in 
fewer returns by grocers and 
less waste in the home. 

The testimony at the bread 
hearings, to a large extent in- 
spired by competitive interests, 
cast much doubt upon the va- 
lidity of the toxicological evi- 
dence in support of the safety 
of the emulsifier for this use. 





stearate, induce somewhat the 
same effect although to a les- 
ser degree. 

Subsequent appeal to the 
higher courts sustained FDA 
on both issues — inadequacy 
of safety evidence and pos- 
sible deception. 

Neither polyoxyethylene 
monostearate nor any other of 
this class of emulsifiers has 
been permitted or used in 
standardized foods in the 
United States. 

However, various Spans and 
Tweens have been in use in 
ice cream and other frozen 
desserts, cake mixes, baked 
goods, confectionery and bev- 

(Continued on page 71) 
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PERSONNEL MGR. 


W. P. WALSH 





MGR., DAIRY PROD. MGR., OIL PROD. 
R. WHITAKER W.C. PRITCHETT 


National Dairy Products # eg TT EG RA'T —— rt es EA RC be 


Charles W. Kaufman 
Director of Research and Development 
National Dairy Products Corporation 


The proposed laboratory 
center shown in _ illustration 
above will symbolize the newly 
coordinated research program 
of National Dairy Products 
Corporation. 

This development is a logi- 
cal outgrowth of the company’s 


SS 


*Six major operating divisions make 
up the well integrated National 
Dairy organization. They include 
Kraft Foods, with six regional divi- 
sions (four domestic, one Canadian, 
one foreign); Sealtest, with seven 
regional divisions (including Brey- 
ers); Breakstone Foods, Sugar Creek 
iaremery. Humko an Metro 
ass. 


CONTROLLER 
R. J. PROCTOR 


MGR., FRUITS & 
VEGETABLES 
H.H. MOTTERN 


a—Realigns research organization 


over-all integration program, 
whereby former subsidiaries 
became operating divisions.* 

Significant in the company’s 
integration program, begun in 
mid-1956, was the creation on 
January 1, 1958, of an inde- 
pendent Research and Devel- 
opment Division. 

The company has long main- 
tained research facilities at 
various locations — the prin- 
cipal laboratories being at 
Oakdale, L. I., N.Y. and Glen- 
view, Illinois. 

The new, centralized ar- 
rangement, besides providing 
obvious laboratory staff effi- 
ciency and operating econo- 
mies, actually increases the 
effectiveness of each operating 
division’s research and devel- 


1 Charles W. Kaufman, Direc- 
tor of Research & Develop- 
ment, Chicago 

2 Dr. 

Research Laboratory Man- 

ager, Oakdale 






Arnold H. Johnson, 


ASST. TO DIR. 
OF RESEARCH 
W.C. BROWN 


STAFF ASST. 
B.H. WEBB 





R., INDUSTRIAL MGR., SPECIALTY 
PRODUCTS PRODUCTS 
S.M. WEISBERG H. BALDWIN 


opment program. This may 
sound paradoxical, but the 
solution is simple. 


Role of research manager 


Each division now has, or 
will have, a “research man- 
ager.” These men function in 
a liaison-executive capacity. 
That is, they report to the 
Director of Research and De- 
velopment, yet are, for all 
practical purposes, members 
of the management staffs of 
their respective divisions. 

To date, three research 
managers have been named: 
Leroy Horne, R. W. Kunkel 
and Stanley M. Osri. 

The division research man- 
ager works closely with divi- 








ASST. RESEARCH 
DIRECTOR 
W. J. MAHAN 


SEALTEST DIV. 
RESEARCH MGR. 
R.W. KUNKEL 


MGR., PACKAGING 
RESEARCH 
L. HAYHURST 


b-——Huge new central laboratory 


sion management to determine 
research and development 
needs. He must define prob- 
lems and objectives connected 
with the new or redesigned 
product or process under con- 
sideration, determine potential 
economic feasibility and sound 
out extent of divisional man- 
agement support. 

He then turns the research 
problem over to Dr. Arnold 
Johnson, manager of research 
laboratories. Dr. Johnson as- 
signs necessary laboratory 
personnel to work on _ the 
problem, and gets the solution. 

However, even in this labo- 
ratory phase, the research 
manager remains in the pic- 
ture. It’s his responsibility to 
see that the problem is fol- 
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INDUS. PRODS. 
RESEARCH MGR. 
S.M.OSRI 








MGR., FUNDAMENTAL 
RESEARCH 
R. HUSSONG 







MGR., ENGINEERING 
RESEARCH 
W. HOCK 


KRAFT DIV. 
RESEARCH MGR. 
L.W. HORNE 
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New research center will consist of two-story laboratory 
building (left), connecting single-story administrative 
and office building (right), and the present 75,000 sq 
ft Glenview, Ill., laboratory (see below) which will ad- 
join. Center will comprise 175,000 sq ft on 18-acre site. 


Existing laboratory will be remodeled 


FOR PRODUCT LEADERSHIP 


lowed up, and a _ solution 
reached. 

Once this occurs, he may 
still have some work ahead — 
re-selling the new product or 
process idea to division man- 
agement. 


Long-range research 


In addition to the “applied” 
research and development just 
described, the R&D Division 
has a second major responsi- 
bility — long-range research 
to keep the company abreast 
or ahead of developments in 
the broad field of food science 
and technology. 

These “fundamental” studies 
currently occupy the time of 
a sizeable number of the sci- 
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entists and technicians among 
our nearly 400 research per- 
sonnel. 

Studies underway include 
development of methodology 
in vapor phase chromatogra- 
phy and micro-assay, nutrition 
studies, arteriosclerosis stud- 
ies, flavor studies, bacteriology, 
physical chemistry, and inves- 
tigations in the fields of or- 


‘ganic and inorganic chemistry. 


Both the fundamental studies 
and those on product and 
process development are, of 
course, oriented toward one 
objective — serving the com- 
pany in today’s very competi- 
tive, new-product-conscious 
era. 

New products are the life- 
blood of our industry. They 











are in large measure respon- 
sible for National Dairy’s 
steady rise in sales and net 
profits since 1952, culminating 
in last year’s highs of $1.4 bil- 
lion in sales and $44 million 
in net profits. 


By integrating research ac- 
tivities into the over-all or- 
ganizational pattern, we expect 
to achieve simplification of 
effort and an increased effi- 
ciency that will better accom- 
plish our research goals. 
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Another convenience food may soon be 
on the pantry shelf in the form of .. . 


INSTANT BREAD MIX 


From dry mix to baked loaf in 40 minutes 


An instant bread mix, re- 
quiring only the addition of 
water for preparation of a 
complete dough has been de- 
veloped by the Quartermaster 
Food and Container Institute 
for the Armed Forces. 

Preparation time for dough 
make-up has been reduced to 
10 minutes. Thus, including 30 
minutes baking time, final 
loaf of bread may be pro- 
duced in only 40-50 minutes, 
as compared to the five hours 
usually required. 

Because dough made from 
mix is very tolerant to proof 
time, temperature and humid- 
ity, it may have considerable 
application as a commercial 
product for the housewife 
wanting to make fresh bread 


instant Bread Mix Formulation 


and hot rolls at home. 

Quartermaster tests on 
bread made from instant mix 
show that color, grain and 
texture are very similar to 
that produced commercially. 
Flavor also resembles the 
commercial product. 

Formulation of instant 
bread mix is based upon a 
standard bread formula. How- 
ever, a chemical leavening 
system — Delta-Lactone of 
Gluconic Acid — has been 
substituted for the yeast leav- 
ening agent and a flavor broth 
has been added. (See instant 
bread mix formula and rec- 
ommended make-up in ad- 
joining columns.) 

Flavor broth is made from 
a solution of sodium phos- 





Ingredient Percent of Flour Weight Grams 
Flour 100.00 700 
Sucrose 5.5 38.5 
Nonfat dry milk 6.0 42.0 
Salt 1.0 7.0 
Shortening 5.0 35.0 
Soda 3.5 24.5 
Delta Lactone of 

Gluconic Acid 9.0 63.0 
Freeze-dried 

flavor broth 4.0 28.0 

Totals 134.0 938.0 


Recommended Procedures for Make Up 


Mix dry ingredients and water at first-speed for one minute. 

Continue mixing at second speed for seven minutes. Manually scrape dough 
from sides of bowl as often as required during mixing stage. 

Immediately after mixing, scale, round, mold and place in bake pans. 

Give ddugh five minutes rest time at room conditions. Bake formed loaves at 
425°F until crust color indicates they are done— or about 30 minutes. 





phate dibasic, sucrose, nonfat 
dry milk solids and com- 
pressed yeast. This moisture is 
fermented and placed in a 
centrifuge to separate yeast 
cells. Resulting liquid is 
freeze-dried and added to 
other dry ingredients of 
bread mix. 

Because of the substitution 
of Delta-Lactone of Gluconic 
Acid for the usual yeast leav- 
ening agent, and the addition 
of the flavor broth, raw mate- 
rials going into bread mix 
cost approximately 20 to 30 
per cent more than _ those 
used in conventional bread 
formulas. 

Tests at this time indicate 
that the dry bread mix will 
remain stable for about three 
months. 

Although instant bread mix 
offers excellent possibilities 
for use in army field bakeries, 
it is felt unlikely that the 
product will offer much in the 
way of advantages to com- 
mercial bakers. 

Probably one of the most 
important drawbacks for such 
commercial use is the fact 
that Federal Standards of 


ISTREUSSEL COFFEE CAKE. 


Products of Instant Bread Mix 


White bread was made from basic instant bread 
mix. Hot rolls had same formulation and weighed 
about 1'/2 ounces each. Wheat bread was made 
from basic mix with 100 g wheat base added. Ses- 
ame egg twist had 2!/2 per cent egg yolk solids 
based on flour in basic mix. It was braided, 
washed with milk and dipped in sesame seeds be- 
fore baking. Streussel coffee cake was made with 
2'2 per cent additional egg yolk solids and then 
covered with a streussel topping. Cinnamon bread 
also had extra 2'/2 per cent egg yolk solids. It 
was rolled out, washed with egg yolk, lightly 
sprinkled with a cinnamon-sugar mixture and then 
rolled. Pizza, made from basic mix was partially 
baked on one side, turned over and covered with 
sausage and cheese. It was then baked until 
cheese melted. Using 30 per cent unbleached 
raisins on a flour weight basis, produced raisin loaf 
pictured with only a slight volume decrease. Rai- 
sins were incorporated at end of mixing 


Identity call for bread as a 
fermented product. 

The army field bakery uti- 
lizing this chemically leav- 
ened bread, however, is vis- 
ualized as consisting of a con- 
tinuous mixer which will also 
form the dough pieces into 
loaves. One or two ovens 
would complete the equip- 
ment needed. 

Such a unit would require 
only three men to operate it 
and would supply 2000 men 
with bread. The entire field 
bakery would be transported 
on one 24-ton truck. 
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Survey of 162 food processing 
plants reveals 


BULK HANDLING 
GAINS 
IN FOOD INDUSTRY 


Answers of 162 processors 
of various food _ products, 
ranging in size from small 
plant to large multi-plant, as 
contained in survey made by 
the Research Dept. of Put- 
man Publishing Co., reveal a 
definite trend toward bulk 
handling over unit handling 
methods. 

Particularly interesting, in 
light of last month’s major 
Foop Processtnc feature, in 
which 12 executives of sup- 
plier companies to the food 
industry pointed out the ad- 
visability of preparing now for 
future business upturn, is the 
fact that 74% of plants using 
bulk conveyors have made a 
bulk-handling equipment 
purchase since January 1957. 

Even more dramatic, 44% of 
these plants made their last 
such purchase between Jan- 
uary and May 1958. Further, 
38% of these plants are now 
“planning or contemplating” 
another purchase. Here is a 
summary of other’ survey 
findings: 

Of 162 plants answering 
questionnaire, 123, or 76%, 
used some type of bulk con- 
veyor — mechanical or pneu- 
matic. 

Strongest users, percent- 
agewise, among those reply- 
ing: 

Meat: 100% 
Canning: 76% 
Grain Mills: 82.5% 

Baking: 77% 
Candy, ete: 85.5% 
Beverages: 93.5% 
Weakest users, percentage- 
wise, among those replying: 
Dairy: 35% 
Sugar: 55.5% 
Trend toward use of bulk 
handling systems to replace 
present unit handling methods 
indicated by following types 
of respondents: 


Baking: 38.5% 
Sugar: 11% 
Candy: 
Dairy: 
Canning: 
Grain: 


1% 

20% 
10% 
8.5% 
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w/! MULTI-VERSATILITY 
for the multi-packaging field!| 





GAIR’S new Jak-Et-Pak “50” 


@ cuts down-time with trouble-free 


@ multi-paks cans and bottles! 


@ cuts change-over time from 


days fo minutes! 


No matter what you pack—in bottles, jars, or any one of a 
wide variety of can shapes and sizes...the new Jak-Et-Pak 
“50” offers more practical versatility than any other multi- 
packaging system! 

THE ‘‘50’’ HANDLES not only double and single-line forma- 
tions, but can change over from double line to single in Jess 
than an hour!—and changes a 1 x 3 count to a 1 x 4 in 
minutes! Yet the only tools needed are an adjustable wrench, 
a small Allen wrench, and a “C” clamp. 


AND FOR EXTRA-COMPACT CONVENIENCE the “50” is only 
10’4” in length, 4’2” wide—including the in-feed conveyor! 
Simplified suction feed assures no skipping or double- 


‘feeding. And as to speed, the “50” is rated conservatively as 


¢ Gain 


operating efficiency! 
and offers exclusive, new Duo-Lok 
for your customers’ convenience! 





handling 50 paks per minute—regardless of number of units 
per pak! 

A WIDE SIZE RANGE for packages—from 134” to 12” high, 
2%” to 8” wide, and 6” to 12” long—all on the wonderful 
“50”! 


INGENIOUS LOCKING MECHANISM is built right into the 
“50”, and contains no moving parts! Duo-Lok provides ex- 
cellent package closure, and extra fast and easy opening for 
greater consumer convenience and merchandising appeal.., 
like this: 





Just insert fingers...lift. .and it’s open! 


creative engineering in packaging 


BOXBOARD & FOLDING CARTON DIVISION .OF CONTINENTAL € CAN COMPANY ¢ 530 FIFTH AVENUE, NEW YORK 36, N.Y. 
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Two operators within the unloading shed control separate 
intake nozzles which suck flour from hopper car hatches 


into a 26-ft. flexible metal hose. 


Flexibility of FULLER Pneumatic Conveying Systems 
Makes Problem Plant Site Practical For General Mills 


The proposed site of a new General Mills flour 
blending and packaging plant in Louisville, Ky. 
seemed impractical to mill engineers because of 
the site’s long, narrow shape. Flour, delivered 
at a dead-end rail siding, would have to be con- 
veyed over unusually long distances—400 feet 
from unloading point to storage bins. 


By incorporating Fuller Airveyor® pneumatic 
conveying systems in the plant design, General 
Mills has overcome these disadvantages and has 
completed one of the country’s most modern 
bulk flour handling plants. 

At the new, highly-automated plant, Fuller Air- 
veyors unload Airslide® or hopper cars of bulk 
flour at 40 tons an hour, flowing it 400 feet to a 
series of 18 silos. In a completely integrated 
system, other Fuller Airveyors deliver ingre- 


FULLER COMPANY 
176 Bridge St., Catasauqua, Pa. 


SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 
Birmingham e Chicago e Kansas City e Los Angeles e San Francisco e Seattle 


dients for blending, weighing, proportioning and 
bagging operations. The compact, 5-inch pneu- 
matic pipelines twist and turn easily through 
what would be cramped or impossible quarters 
for other methods of conveying. Self-cleaning 
Airveyors, containing few moving parts, prac- 
tically eliminate maintenance and _ industrial 
hazards. 

Production speed, flexibility, sanitation, process- 
ing accuracy, push-button control of an entire 
plant—are just some of the advantages of Fuller 
pneumatic bulk handling systems realized at 
General Mills’ new Louisville plant. Similar 
advantages can apply to old plants modernized 
with the help of Fuller engineering specialists. 
Write or phone today outlining your problem. 
Fuller will gladly furnish additional information 


with appropriate recommendations. i 
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Conveyor saves up to 


$90,000 per year 


The world’s longest 

grain conveyor is 
accomplishing savings of 
approximately $80,000 

to $90,000 per year in 
transporting grain to corn 
refining processes at 

A. E. Staley Mfg. Co., 
Decatur, Ill. Put into 
operation last December, 

the big belt travels 

over a_ half-mile 
cross-country course, 
carrying corn from terminal 
storage elevators at one 
end of Staley’s 400-acre 
plant site to a holding 
elevator at the opposite end. 
It moves up to 8000 

bushels an hour — 192,000 
bushels a day capacity. 
Savings include approximate- 
ly $80,000 a year in labor; 

in excess of $26,000 a year 
in switching charges; and 

a savings in excess of 





$30,000 per year made up . 
of various other factors. ~ 


Deducted from _ these 

total savings of $136,000 

are fixed costs of 
approximately $35,000 a 

year and maintenance costs 
of some $16,000 each 

year, leaving an actual 
savings of $85,000. 

Kernel’s eye view, at right, 
shows half-mile belt with 
steel hood sections removed. 
Fabrication of the 

more than 300 tons of steel 
framework, rollers and 
conveyor mechanisms for 
belt was handled by 
Stephens-Adamson Mfg. 

Co., 275 Ridgeway Ave., 
Aurora, IIL 

For more information 


circle 5290. 
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Conveyor saves up to $90,000 Belt forms its own flanges of any 
DOP POET ooo 6806 6 eed 00 0 00 0:0 ee desirable height .............. 


Pneumatic conveyors open way Big performance with small fleet 


Ur: eae ye to plant expansion ............ 30 7 lift trucks move more than 


450,000 tons per year ........ 


ah y Oy mA ro Movable bulk bins save to $75,000 New developments in fork lift 


per year .......eeeeeeeteeees 3S GONGEE 56h 5 FR Oe AMEN Se aCe 


Handles four times as much product Programmed maintenance ups 
with less labor .............+. 37 battery efficiency ............. 52 


OcTO 
BER 1958 : 29 















Production 
Storage 
Bins 


Shop 
Storage 
Tanks 






This Airveyor, one of two in produc- Control panel in drier room operates 

tion building, receives starch from Airveyors transporting starch from 

overhead drier via gravity flow and driers to storage. Each Airveyor has 

screw conveyor, conveys through 5°'- separate circuit. Remotely actuated 

lines to distant storage bins at rate signal lights on panel indicate level 
of 10,000 Ib per hr of each bin 


Conveying lines 
leading te building 
housing storage bins 
(background) go 
over, through and 
around obstacles. 





Note supporting 
truss on roof of 
loading platform 








Union Starch wanted to double production . . , 
but inefficient material handling operation, 
inflexible plant layout, 800-ft distance from 
process to available new storage space 
prevented progress . . . until they learned 
how 


Pneumatic 


When Union Starch and 
Refining Co., Inc., decided to 
double production at its 
Granite City, Ill, plant re-” 
cently, one of first problems 
to solve was how to modern- 
ize an_ inefficient material 
handling routine and reduce 
handling costs. 

Dried pearl and powder 
starch from a 10,000-lb per 
hr filtering and drying unit on 
process building’s third floor 
descended by gravity to a 
bagging machine at_ street 
level. 

The bags of starch were 
then loaded onto railroad box- 
cars and transported over in- 
direct route (see diagram) to 
warehouse 800 ft away. Here, 
they were unloaded and pal- 
letized for later shipment. 


If this system continued, it 
seemed certain that the 
planned addition of another 
10,000-lb filter and _ drier 
would mean twice as much 


Calvin M. Ochs 
Area Maintenance Supervisor 
Union Starch and Refining Co., Inc. 


Lines near top of storage building bring in starch from production area. 
Lower 4''-diam reclaiming lines feed starch from storage bins to bagging 
machines at capacity of 40,000 lb per hr each 


te 
rai 


ap 


wh 
cia 
Pri 
tra 
duc 


(80 
too 
pac 


tior 


ven 


Four 
feed 


empi 









Conveyors Open Way to Plant Expansion 


handling and, consequently, 
higher handling costs. 

Revamping bagging and 
warehouse operations com- 
pletely and consolidating with 
the increased production fa- 
cilities wasn’t possible because 
there was no unused space on 
which to erect the necessary 
buildings. 

As diagram shows, a clus- 
ter of small buildings and a 
railroad siding prevented this 
approach. 

Space was available else- 
where on the grounds, espe- 
cially near the warehouse. 
Problem, though, was how to 
transport the starch from pro- 
duction to warehouse site. 

Because of the distance 
(800 ft), most forms of trans- 
portation were ruled out as 
too expensive, of too little ca- 
pacity or too prone to sanita- 
tion problems. 

These considerations pre- 
vented plant expansion until 


company investigated the pos- 
sibilities of a pneumatic con- 
veying system. 


Pneumatic is answer 


Installation of an Airveyor 
system provided the low-cost, 
high-volume transportation 
needed, and permitted com- 
pany to proceed with expan- 
sion plans. 

New filtering and drying 
units were installed, as 
planned, on third floor of pro- 
duction building, next to the 
existing units. Most of the 
bagging operation serving the 
older units was discontinued, 
and two high-speed bagging 
machines were installed at the 
warehouse. 

Alongside this warehouse, a 
large building containing eight 
50,000-lb storage bins was 
built to receive starch from 
the driers. All of these opera- 
tions are now connected by 


Four of eight storage bins (handling pearl starch) empty by twin screw 
feeders into a screw conveyor; other four (handling powder starch) 
empty into another. The two conveyors deliver material to receiving Air- 


veyor hoppers 


MATERIAL 


HANDLING 





the Airveyors. 

These transport starch in 
two phases. One phase carries 
it from the two driers to the 
eight storage bins. The second 
phase reclaims stored starch 
from bins and transports to 
receiving hoppers over the 
bagging machines. 

In addition, each phase has 
a separate Airveyor for pearl 
and powder starch to prevent 
mixing of grades. 

Flow of starch is automati- 
cally controlled by means of 
two panels. One is located in 
the drier room; the other at 
the bagging machines. 

In an Airveyor system, as 
at Union Starch, materials are 
transported in an air stream 
in great volume and at high 
velocity. Necessary velocity 
is created by a positive pres- 
sure blower pumping through 
a motor-driven airlock feeder. 

Latter delivers a volumetri- 
cally controlled amount of 
starch from a receiving hop- 
per into the air stream at each 
rotation. Blowback of air is 
minimized due to close clear- 


ances between feeder vanes 
and the case. 


Benefits of air system 


Airveyors have opened way 
to expansion at economical 
cost, provided a starch han- 
dling system that has these 
advantages: 

Reduced handling: Triple 
handling necessary when 
company used boxcars to de- 
liver to warehouse for stor- 
age is eliminated. Product 
stored is handled only twice 
— when bagged and when 
shipped. 

Product is handled only 
once if moved directly from 
bagging machine to boxcar by 
conveyor belt. 

Much more storage: Eight 
50,000-lb storage bins give 
ample amount of product to 
maintain packing schedules at 
peak efficiency and to meet 
shipments. 

Automatic remote control: 
Panels provide fully automat- 
ic control over quantities and 

(Continued on page 36) 
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This high-speed bagging ma- 

chine can be fed from any of 

eight bins. Control panel in 

packing room also permits op- 

erator to switch to other bag- 
ging unit at will 





Reclaiming Airveyors at base of storage bins are gravity fed 
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Offers the ultimate in High Operating Efficiency 
...Low Cost of Operation...and Maximum Safety 





: 


Hig! i Synchronized 
power package, with gas engine and vari- 
able voltage generator precisely matched, 
supplies instant power to the electric drive 
motor at the touch of the accelerator. Re- 
sults: gas savings up to 25-30% are the 
rule, not the exception. Three-times-higher 
torque output at the wheels than possible 
with conventional torque converters. A 
power house on grades: starts and stops 
with full load on 28% ramp. Has true inch- 
ing ability by varying generator output! 
Fast, 8.5 M.P.H. travel speed. High lift 
speed; as much as 75’ per minute with 
4,000 pound load. 


Low Cost « pi All parts are 
readily accessible. Less maintenance...less 
down time. There is no clutch...no com- 
plicated torque converter...no transmission 
...no trouble. Lint screen prevents clogging 
of radiator. Counterweight easily removed. 


























Maxim ty: Driver’s seat easily 
accessible from either side. High visibility 
in all directions. Ventilated exhaust dis- 
pels fumes. Finger-tip controls reduce driver 
fatigue. Hydraulic and gas tanks are fully 
protected—mounted high on the front of 
the truck. 


In short, here is a truck that will handle 
more tons per hour at less cost... which 
means increased profit. 


Get all the facts on this completely different truck. 
Dynamotives are available in capacities from 4,000 to 
10,000 Ibs. with cushion tires, and 4,000 to 6,000 Ibs. 
with pneumatic tires. Write today for new bulletin! 


Savings are dynamic 
with the new 


@) ® 


lomnalic 


DYNAMOTIVE 


AUTOMATIC TRANSPORTATION COMPANY 

Division of The Yale & Towne Manufacturing Company 

73 West 87th Street, Department T-8, Chicago 20, Illinois 
Please mail me complete information on the new 
Automatic Dynamotive. 


[(_] Explain convenient plans for lease or purchase 
of Automatic industrial trucks. 






AUTOMATIC TRANSPORTATION COMPANY 
WORLD'S LARGEST EXCLUSIVE BUILDER OF 
ELECTRIC-DRIVEN INDUSTRIAL TRUCKS 
Division of The Yale & Towne Manufacturing Company 
Department T-8, 73 West 87th Street, Chicago 20 
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_ Association” 
News 


American Society of 
Brewing Chemists 


selected Eric Kneen to 
be the society presi- 
dent for the coming 
year. Dr. Kneen jg 
vice president of 
Kurth Malting Com. 
pany. 


IFT International 
Awar 


has been presented to 
French scientist, Henri 
Cheftel, manager of 
Research Laboratory 
of Ets. J. J. Carnaud 
et Forges de Basse. 
Indre. This firm is the 
Principal container 


manufacturer jn 


France. 

The award is be- 
stowed annually by 
the Australian section 
of the Institute of 
Food Technologists, 


General Foods Corp. 


has elected three exec- 
utives as vice presi- 
dents, including first 
woman to attain this 
position with GF. The 
three, who will con- 
tinue in their present 
capacities, are: Ellen- 
Ann Dunham, vice 
president, General 
Foods Kitchens; 
Charles A. Kolb, vice 
president, trade rela- 
tions; Albert L. Cuff, 
vice president, general 
counsel, 


California Institute 
of Technology 


has appointed Dr. 
Paul D. V. Manning 
as professor of chem- 
ical engineering. Dr. 
Manning retired on 
June 30 as_ senior 
technical vice _presi- 
dent, International 
Minerals & Chemical 
Corp., Chicago. 


National Safety 
Council 


has announced tecipi- 
ents of the Council's 
Public Interest Awards 
are American Bakeries 
Co., Columbia Coca- 
Cola Bottling Co., Ep- 
pens Smith Co., First 
National Stores 
White Swan Coffee 
Co. of Texas. 


(More on page 45) 
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Burry uses six 100,000-Ib capacity Airslide Cars 
to feed 10 Tote Bins used for flour storage 


Two bins at left, air-loaded with 2500 lb of > 
flour each, are removed for replacement. In 
meantime, automatic switch has rotated flour 

to two bins at right 


How Burry Biscuit's 


BULK BINS SAVE $60,000-$75, OOO/YR 


Triple as shipping containers, storage bins, 
discharge hoppers for sugar and flour; reduce time and labor; 
eliminate disposable container cost 


Burry Biscuit Corporation, 
Elizabeth, N. J., manufac- 
tures a complete line of cook- 
ies, is a major producer of 
sandwich wafers. 

In move to up efficiency, 
lower handling costs of its 
major ingredients, company in 
1953 set up a pilot installa- 
tion of 25 large, mobile con- 
tainers. Called Tote Bins, the 
containers were constructed 
of aluminum for indoor-out- 
door use, could be hermeti- 
cally sealed. 

Results have been such that 
company now has 160 in serv- 
ice, is considering increase of 
50 more. Annual savings from 
Tote Bin use is estimated at 
$60,000-$75,000 per yr. 


Savings detailed 


Dumping — $10,000: Burry 
uses approximately 100,000 Ib 
of flour and 38,000 lb of sugar 
daily. (This sugar is used for 
cookie fillings only. Other sug- 
ar is received in liquid form.) 

Previously, one strong man 
working hard on an eight-hr 
shift could dump no more 
than 500 100-Ib (50,000 Ib) of 
Sugar or flour. Therefore, ag- 
Sregate total of 138,000 Ib of 
Ingredients called for nearly 
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three full man days for dump- 
ing operations alone. 

In addition, removing emp- 
ty bags, cleaning up normal 


spillage, dust, etc. required 
what amounted to another full 
man day. 


Now, Tote Bins containing 
sugar and flour, weighing 3500 
lb and 2500 lb respectively, 
allow an equal amount to be 
handled in less than two man 
days time. This includes all 
cleanup. 

Based on government esti- 
mates of $5000 annual wage 
for the average factory work- 
er, two-man labor savings in 
dumping operation amounts 
to $10,000 annually. 

Bulk discount — $43,000: 
With 100-Ib bag prices aver- 
aging 12-14c each, elimination 
of bags allows for $165.60 
daily in direct savings — or, 
$43,056 per yr. 

Loading and unloading — 
$5000 on sugar: Where it for- 
merly took two men at least 
two hr to load truck with 
bagged sugar at refinery, it 
now takes one man with lift 
truck approximately 15 min 
to load same quantity in Tote 
Bins. 

This benefit is repeated at 
the Burry plant, and a half 





man-day is saved on each 
daily shipment. Also, when 
truck driver’s time is consid- 
ered, there is additional half- 
day saving. 

At conservative figures, 
these over-all savings annu- 
ally add up to a man year — 
or $5000. 

Loading and unloading — 
$2500 on flour: Previously, 12 
man hr were expended to un- 
load or store bagged flour. 
Now, flour is discharged 
pneumatically from Airslide 
bulk hopper car to Tote Bins 
at in-plant filling station. Two 
men, rather than three, now 
are used for this operation, 
and total time expenditure 
averages nine man-hr. 

Burry expects this time to 
be reduced considerably as 
employees familiarize them- 
selves with the new equip- 
ment. Even if the company 
succeeds in reducing the time 
only one hr, annual savings, 
figured on a half-day saving 
per load, would total at least 
$2500 per yr. 


Other advantages 


Hermetic seal of Tote Bin 
assures freedom from _ infes- 


(Continued on page 35) 
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Bin being weighed before storage — one of 100 
used for flour — is of carbon steel as it remains in 
plant at all times, is not exposed to corrosive at- 
mosphere. Remaining 60 bins (40 for sugar, 20 
vw reserve) are of aluminum 



















Bins save from 15-30 percent storage 
space — may be double-tiered for extra 
w~ space saving 



































Burry's sugar is delivered via truck holding 
11 Tote Bins. However, new Container Car, 
holds up to 28 bins, can be loaded and un- 
loaded by one man using standard lift truck 
in two hr over-all. Bins are considered part of 
car, entail no freight cost 
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HEEL pressure for REVERSE 
... smooth, accurate “INCHING” 
response is INSTANTANEOUS 













“foot-controlled power transmission! 


Unique method of instant power 
application introduced in 
Towmotor Fork Lift Trucks 


rowmotor JOWMOSTATIC priv 


It’s really history-making! 
clutch assembly 
transmission 
drive line 
differential 
gearshift lever 








Twin Motors Power Drive Wheels! 
Two positive-action piston-type motors 
transmit full power to drive wheels. 
Due to variable displacement charac- 
teristics of the motors they automati- 
cally adjust to torque and speed 
requirements demanded by driving 
conditions. 
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Towmostatic Drive is a Towmotor engineering achievement 
based on the principle of Hydrostatics . . . an entirely new 
method of pedal-controiled power transmission that simplifies 
lift truck operation, reduces hand movements to minimum, 
cuts maintenance costs and downtime sharply. 


With this new drive Towmotor lift truck operators control all 
forward and reverse travel with their left foot on a treadle- 
type pedal—a natural heel-and-toe action. To go forward, 
simply press down with toe. To reverse, press down with heel. 
Response is instantaneous and glider-smooth operation is easily 
mastered with a few minutes’ practice! 


Conventional mechanisms eliminated 


Towmotor Towmostatic Drive is the first method of power 
transmission to eliminate clutch assembly, transmission, drive 
line, differential, plus entire shifting mechanism. Many of the 
major causes of costly maintenance and downtime are thus 
eliminated. 


Operating benefits are many 


Smooth, accurate “inching” that simplifies stacking of goods 
is also obtained through Towmotor Towmostatic Drive. Ma- 
neuverability is unsurpassed—acceleration fast ~—gradeability 
greatly improved—lifting speed is integrated with drive con- 
trol for maximum mass-handling. 


Ask for Towmostatic Drive Booklet 


Complete information on this revolutionary Towmotor power 
transmission is detailed in new illustrated booklet. Write to 
Towmotor Corporation, Cleveland 10, Ohio. 


Leaders for 39 years in building Fork Lift Trucks, Tractors and Carriers 


“[ZER[INGER 





TOWMOTOR 


THE ONE-MAN-GANG 





\ 


Gerlinger Carrier Company is a subsidiary of Towmotor Corporation, Cleveland 10, Ohio 
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(Continued from page 33) 


tation or contamination from | 


time flour or sugar leaves mill 
or refinery right through to 
introduction into process. In 
addition, seal excludes mois- 
ture, assuring batch-to-batch 
consistency and over-all 
product quality. 

Continuous inventory con- 
trol is simple, since bins are 
weighed after filling. The 
weight is a true weight — no 
loss from spillage or pilferage 
is encountered. 

Maximum discharge is as- 
sured, because all corners of 
bins are radiused and there 
are no internal cracks or 
seams. With bagged sugar and 
flour, material remaining in 
bags after dumping can add 
up to considerable amounts 
when proportioned to large 
ingredient quantities used at 
Burry. 

At extremely conservative 
estimate of 3 oz lost per hun- 
dredweight bag, Burry saves 
26 lb of ingredients daily, or 
more than one hundredweight 
bag per wk. j 

Versatility of system has 
allowed Burry to sextuple its 
system without one piece of 
Tote equipment becoming ob- 
solete. In event firm moves 
to different location, or dras- 
tically modifies existing facili- 
ties, system can be taken 
along as is or adapted accord- 
ingly. 

Tote Bins and gravity-dis- 
charge Tote Tilts are manu- 
factured by Tote System, Inc., 
Beatrice, Nebr. 


For more information circle 


5293 on Reader Service Slip. - 


“Airslide” bulk hopper cars 
are manufactured by Airslide 
Car Dept. of General Ameri- 
can Transportation Corp., 135 
S. LaSalle St., Chicago, II. 


For more information circle 
5294 on Reader Service Slip. 


“Container Car” is manu- 
factured by Shippers Car Line 
Corp., Div. of ACS Indus- 
tries, Inc., 750 Third Ave., 
New York 17, N.Y. 


For more information circle 
5295 on Reader Service Slip. 


Keep up with competition 
see page 27 







































Life in these excited states... i 


“J think I’ve found 
the leak, chief!’ 


ee 
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Ace chemical- 





A safer way 
to stick 


resistant rubber- 
lined steel pipe 
best for high- 
pressure, big 
sizes, or abra- 
sives. Pipe, fit- 
tings and valves 


your neck out 


Good equipment costs so little more, 
it pays to stick your neck out and 
ask for it. If the boss is cost con- 
scious you'll get it. He too knows 
the dollars lost by corrosion and 
contamination. You’re always safe 
when you specify Ace piping, valves, 
pumps and tanks. 


Design assist- 
ance and facili- 
ties for molding 
special fittings, 
pump parts, etc., 
of plastics or 
hard rubber. 
Also large hand- 
fabricating fa- 
cilities. 


ACE processing equipment of rubb 


AMERICAN HARD RUBBER COMPANY 
DIVISION OF AMERACE CORPORATION : 


Ace Road * Butler, New Jersey 





1% to 24”. 


Highly efficient 
WE pump. Ca- 
pacity to 360 
gpm. Cast iron, 
fully protected 
by top quality, 
chemical resist- 
ant hard rubber 


Variety and qual- 
ity to match any 
plastic piping. 
Riviclor PVC, 
Ace-Ite rubber- 
plastic, Parian 
poly, Ace Saran, 
Tempron high 
temperature 
nitrile, hard rub- 
ber-lined steel. 
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(Continued from page 31) 

types of starch, and deliver 
these in quantities and times 
when needed. Bins are filled 
automatically and as required. 

Sanitation: Airveyors are 
self-cleaning. No residue is 
left in any part of system to 
contaminate another grade of 
starch. Lines are dust- and 
water-tight. 

In all kinds of weather, 
starch conveyed in pipe at 
110°F showed no signs of con- 
densation and only a negli- 
gible drop in moisture con- 
tent. Actually, product is not 
in the pipes long enough to 
react. 

Flexible installation: Air- 
veyors allowed building new 
facilities where company 
wanted them, providing great- 
est convenience and maximum 
use of available layout. 

Ease of installation: Con- 
veying lines can be run any- 
where. At Union Starch they 
run through walls, along sides 
of buildings, over streets, on 
roofs and up inclines. In the 
800-ft distance covered are 
several 45° and 90° bends. 

Low maintenance: Section 
of Airveyor pipe taken apart 
after considerable use showed 
no signs of wear, and the gal- 
vanized inner surfaces were 
bright and shiny. 

“Airveyor” pneumatic con- 
veying systems are engineered 
and supplied by Fuller Com- 
pany, a subsidiary of General 
American _ Transportation 
Corp., 176 Bridge St., Cata- 
sauqua, Pa. 

For more information circle 
5297 on Reader Service Slip. 


Starch storage bins were 
manufactured by The Day 
Sales Company, P.O. Box 25, 
Minneapolis 1, Minn. 

For more information circle 
5298 on Reader Service Slip. 


READER SERVICE 


For more information on 
bulk handling develop- 
ments, as well as ware- 
house operations de- 
scribed in these articles 





. « use the convenient, 
self-mailing Reader Serv- 
ice Slip opposite the in- 
side back cover. 
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NEW 
LOW-COST 


APPROACH 
TO PROCESS 
WATER COOLING 





COST OF WATER CONSERVATION IS DOWN! The 
initial investment, installation and operation costs of these 
new dual model Aquatowers is so low that no plant can afford 
a “hot spot” that wastes 200 to 400 gallons of water per 
minute. They make water wasting impractical, unprofitable. 


These large capacity packaged cooling towers reach the job 
completely assembled, ready for work—require only simplest 
wiring and piping. Maintenance is just minutes per month. 


Operational flexibility of these 2-fan Aquatowers is outstand- 
ing. Their performance can be matched to every seasonal 
climatic demand for cold water in the varied processes found 
in dairies, meat processing plants, canneries, frozen food plants 
—throughout the food industries. For refrigeration, these new 
models are nominally rated at 80, 100 and 120 tons, respectively. 


If plant operation is your responsibility, learn why these large 
Aquatowers really make water conservation good business for 
your plant. Call the Marley engineer in your city or write to 


Aquatower is the Registered Trademark of 





Kansas City, Missouri 


5300 on Reader Service Slip 
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MATERIAL 
HANDLING 







More than a ton of cheese is stored on each pallet and stacked 
ceiling high with electric straddle truck 


McCadam Cheese Co., Inc., Heuvelton, N. Y., 
installed a material handling system which. . . 


Handles 4 times as much product 
while reducing labor required 


Problem: McCadam Cheese 
Co., Inc., Heuvelton, N. Y., 
has five cheese factories, each 
sending its products to one 
cold storage plant. 

Here cheese is kept under 
controlled temperature for 
aging until it is ready to be 
sold. 

Because the company’s 
business was increasing stead- 
ily, additional warehousing 
space was necessary. 

Two alternatives presented 
themselves in solving the 
problem. 

First, there was the possi- 
bility of renting additional 
space. Nearest public cold 
storage warehousing available, 
however, was 100 miles away. 
This involved costly transpor- 
tation charges as well as high 
rentals. 

The second alternative was 
to make better use of the 
warehousing available. 

Although storage height in 
their warehouse was 12 feet, 
stacking of cheese by hand 


permitted taking advantage of 
only 8 feet of this space. 
This problem became even 
more apparent with plans for 
a new warehouse calling for 
18 foot ceilings. 
Furthermore, increases in 
(Continued on next page) 





Stacking cheese by hand, before ac- 

quiring electric straddle truck, was 

slow heavy work and did not utilize 
full height of storage space 
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New Bulletin 
points out 
dock loading 
problems... 


shows how 
to solve them! 


MAGLINE Inc. 


P. O. BOX 1510 PINCONNING, MICH. 





— ee eS ee ee ee ee ee ee 


SEND FOR YOUR COPY NOW! 


Now! Take advantage of the experience of others in solving 
your dock loading problems! New, illustrated bulletin points out 
many of the common, and uncommon conditions that slow down 
dock-loading operations—truck or rail—and build up excessive 
costs. On-the-job photographs show how typical problems have 
been successfully and economically solved—narrow car doors, 


reefer cars, restricted dock space, ground B 
Mag hiner 


level loading, etc. Send for your copy 
MAGNESIUM 


today! 
Canadian Factory : Magline of Canada, Ltd., Renfrew, Ont. DOCK BOARDS 
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we cut time wasted in 
waiting for power units ? 


QUESTION: 


ANSWER: 
if travel pattern can be 

predetermined, you'll 
always have power and 
trucks at your service with 
a Nutting Dragline System. 


With an overhead or under-floor 

conveyor you can have a complete fleet of 
inexpensive Nutting trucks constantly at 
work . .. ready to load or empty . . . and 
being moved without an operator. No need 
to wait . . . and just compare the low cost 
of running an electric motor against 

» the high wages of an ordinary power truck 
operator. Look under “Trucks,’’ ‘‘Casters’’ 
or ‘‘Materials Handling Equipment”’ in 
the yellow pages for your Nutting 
representative .. . or write us for your 
Nutting Material Handling 
Systems Bulletin. 





























Solving Ma- 

terials handling TRUCK & 
problems CASTER CO. 
since 1891. 3226 Division St., Faribault, Minn. 
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(Continued from preceding page) 


labor rates made it necessary | 


to find a more _ economical 


storage. 


Solution: By using a 3000 | 


| pound capacity electric strad- 


| dle truck with a special ele- 
| vating height of 130”, cheese | 
| is now stacked on pallets to 


| platform 








full ceiling height. 


Designed for narrow aisle | 


operation, truck uses wing 
type pallets with 46” long and 
48” wide decks, and 40” wide 
stringers. This permits stacks 
being placed close together. 


In addition to electric strad- | 
dle truck, a 2000 pound ca- | 


pacity hydraulic hand pallet 


and moved from 
into adjacent cold 





Palletized boxes of cheese are moved | 
in and out of cold storage with a 
hydraulic hand pallet truck 


storage rooms on the hand 
pallet truck. 
The electric straddle truck 


then moves and stacks loaded | 


pallets in storage area, ar- 
ranging it by lots according 
to type, age and pack. 

All stock can be reached 
from a center aisle which may 
be as narrow as six feet. 

Outgoing stock is unpiled 


and placed in aisle for easy 
transfer by hand pallet truck 


to nearby loading dock. 
Results: Increased capacity 
of new warehouse, coupled 
with greater utilization 
space has eliminated need for 


renting public storage space. | 


Additional space acquired 
using new system for stacking 
cheese is estimated to be 
worth $16,000. Public storage 
space equal to amount gained 
would have cost $16,800 an- 
nually in rent alone. 

Another important advan- 
tage gained with material 


handling equipment is a sav- | 


of | 


| truck is used to handle cheese | 
upon arrival at warehouse. | 
Cheese is placed on pallets | 
receiving | 


| means for handling cheese in | 








| == LONG LIFE — SIMPLE 










NOW IT CAN BE TOLD 
OVER 


100 Million Cans 


have been carried by our “Nylite” conveyor 
chain without appreciable wear. This chain 
has run at high speeds, without lubrication 
and with little power. Other chains running 
alongside have since been discarded. There 
are still many years of life left in it. 


Nylite chains do not scratch cans causing rust. 


If you think of your product and your 
pocketbook .. . think of NYLITE by 


FENCO, INC. | 


5303 on Reader Service _ ._ a on Rotor Serves Sp 


Auvatryey HescEla 


125 No. Racine Ave., 
Chicago 7, Illinois 


Hey -Fia 


W i CAPACITY-HIGH EFFICIENCY-LOW POWER 


cs, EENVEYOR 
a for Moving Bulk Materials 
Using a Standard Screw Conveyor Trough 





Conveys Horizontally 
or on any Incline 





Patented 
“TITE-SEAL COVER AND CLAMPS 





Handles: 
Grain ¢ Flour * Feed ° 
Chemicals * Coffee °* 
Starch * Sugar * Salt ° 
Fertilizers * Aggregates 
and other bulk materials 


MEAVY-DUTY 
cHain 
WITH FLIGHTS 

ATTACHED 

aS REQUIRED 





















SsTeee 
BARS 
SUPPORT 
RETURN 
STRAND 









Offers: 


ECONOMY — SELF-CLEAN- 
ING — LOW HORSEPOWER 





STANDARD SCREW CONVEYOR 
TROUGH 





MAINTENANCE and EXTREME 
COMPACTNESS 


CROSS SECTION 
“Hy-Flo” Conveyor introduces a new theme in conveying because it will 


kind of bulk (abrasive and non-abrasive) and at 


effective speed due to simple uncomplicated design. thelr 
Flights car a deep load either horizontally or on an incline. 
shape fits the contour of the trough giving positive wiping action, Long, 
smooth operation is assured. A system comprises a head section and a 
tail section with any number of intermediate sections. Can be suit 
any length desired with receiving and discharge spouts located to 
conditions. Complete conveyor is enclosed in one trough no return str : 
are necessary. Patented ‘'Tite-Seal’ Cover and oP provide dust- 
tight construction. Hold everything until you get all 


handle most an 


Write for cvew Convey 
Bulletin 

HF-958 which [AME winons, mississirrs ff 
gives full 

details. 
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ings in labor. 

More than four times as 
much cheese is now being 
handled although warehouse 
crew has been cut from four 
to two men. This is a labor 
savings of $5700 annually. 
Electric straddle truck and 
hydraulic hand pallet truck 
used in handling cheese at 
McCadam Cheese Co. were 
manufactured by The Ray- 
mond Corp., Greene, N. Y. 

For more information circle 
5305 on Reader Service Slip. 


Electromagnetic feeders 
also dry in-transit 


Addition of special direct- 
panel heated troughs to 
heavy and extra-heavy duty 
electromagnetic feeders _ si- 
multaneously affords effective 
rate-controlled feeding and 
efficient bulk materials in- 
transit drying. 

Feeding movement is result 
of 3600 electromagnetic, pitch- 
directed vibrations per min, 
controlled through continu- 
ously variable degrees of 
power by separate controller. 





Panels adjust to slope best 
suited to different materials; 
heat intensity is thermostatically 
or percentage-timer regulated 


Drying is accomplished by 
rate-controlled movement of 
layer of material over a cas- 
caded series of electrically 
heated panels, loosely inter- 
locked to act as louvres. 

Panels allow forced air 
from a turbo-blower system 
through and across the cas- 
cading material to dissipate 
vapor produced in drying 
process. 

New drying feeders with di- 
tect-panel heated troughs are 
manufactured by Syntron 
Company, 111 Lexington Ave., 
Homer City, Pa. 

For more information circle 
9306 on Reader Service Slip. 
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WEIGHING... 


Read-out to auto- 
typewriter or tape 


Desk instrument 
for weighing 


Desk instrument for 
weighing and printing 


Even Adapts to Present Mechanical Systems 


Fairbanks-Morse electronic control and instru- 
mentation permits remote location of weight 
recording instruments...assures automatic 
balance detection...automatic ranging without 
drop-weights...automatic zeroing... pushbutton 
recording and much more. 

This same electronic control of weight measure- 
ment can be employed to streamline your batch- 
ing operation. You can select precise quantities of 
all materials...in proper sequence...at the push 


| Peecccevescccoce 
wa 
a 
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BATCHING... 







} Punch. card operated 
| sequence batcher 


Sequence batcher 
for manual programming 


of a button. Or you can put the batching formula 
on a punch card and do the whole job automati- 
cally. 

Weight readings can be fed to automatic type- 
writers, adding machines, tape punchers, etc. 
Chances are your present lever system can be 
converted to electronic operation. 

For more information write today for new litera- 
ture. Fairbanks, Morse & Co., 600 S. Michigan 
Avenue, Chicago 5, Illinois. 


FAIRBANKS-MORSE 


a@ name worth remembering when you want the BEST 
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Belt forms 
own flanges 


“Flex-Wall’’ conveyor belt allows 
any desirable flange height with 
pulleys as small as 3” in diam | 


} 
| 


Uses: For all types of prod- 
uct conveying, but especially 
delicate fruits and vegetables 
easily damaged on conveyors 
employing stationary  side- 
boards. 

Features: Any desirable | 
flange height may be _ used, 
with pulleys as small as 3” in 
diam. For periodic product 
“plowoff,”’ flanges may be 
lowered at required points 


and raised immediately fol- 
lowing. 

Cove at flange angle is min- 
imum %4” radius, permitting | 
cleaning of surface in fraction | 
of time required to clean sta- 
tionary sideboards. 








Flanges 6" high on 3'-wide belts 
replace damage-causing station- 
ary sideboards for conveying of 
grapes. Lower photo shows how 
quickly flange flexes to vertical 


Description: Belt carcasses | 
of balanced cotton-nylon have | 
plies bonded together with | 
specially compounded skim 
coats. Carcasses are moisture- | 
resistant and mildew proofed. 
Hook-holding ability and tear 
resistance is stated to be over 
200 per cent greater than in | 
other type belts. 

Special Neoprene live cover 
compounds are non-toxic, 
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LIQUIPAK, THE NEWEST THING OR ANYTHING 
IN FIBRE DRUMS, SHIPS m1) Ob PACKED IN 
SAY 







| Talk about NEW! Look what Continental's got now! 


YOU CAN SHIP LIQUID FOODS 


They ship safer—keep foods fresher, 




























PICKLES, OLIVES, 
SHORTENING, CHERRIES! 








\ OR SYRUP. 





LIQUIPAK’S PURE POLY 
LINER GIVES SANITARY PROTECTION, 
RETAINS FLAVOR, AND KEEPS OUT 
IMPURITIES! 












LIQUIPAKS ARE 
30 LBS. LIGHTER THAN 
ORDINARY DRUMS, 
YET STRONG! 








AND FOR EASY 
DISPENSING, THEY HAVE 


A REMOVABLE HEAD! H 
a 
~~, 












AND THE BUNGS 
HANDLE ANY STANDARD 
FITTINGS. YOU CAN PUMP, 
DIP, OR POUR! 
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® tasteproof, highly resistant to 
all oils and acids. 

“Flex-Wall” flanged con- 

s veyor belting is development 


of Dura-Belting Co., Inc., 715 

y A d th § i ht t J rae Ave., Berkeley 10, 
longer . n ey re 'S er, S ro nser e ‘fer sae information circle 
5308 on Reader Service Slip. 
















THEY COST 
LESS, AND 
HAVE LOWER 
TARE WEIGHT, 






Screw elevator features 
leak-proof drive head 







Eliminates danger of 
product contamination 







Screw elevator with leak- 
proof drive head may be used 
to handle coffee, corn meal, 
and other bulk foods for hu- 
man consumption with no 

| danger of contamination by 
elevator drive lubricants. 


AND LIQUIPAK’S 
EXTRA SALES-MESSAGE 
SPACE SELLS AS 
YOU SHIP! 











THEY STACK EASY, ARE 
UNIFORM IN SIZE AND SHAPE. 
AND SAVE STORAGE SPACE 

WITH THEIR COMPACT CONTOURS! 


























Dry shaft drive of elevator (left) 
can be located at either top or 
bottom 
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CONTINENTAL(©.cAN COMPANY 





| j It is equipped with units to 
{ | drive elevator screw from 
either top or bottom. Top unit ~ 
i | has triple protection against 
oil leakage. Oil cannot leak 
: | down its vertical shaft, there’s 
| no oil pressure on shaft, and 
ubricate parts o rive's 
‘ ; . lubri d f drive’ 
| Please send me full particulars about Liquipak , i small reservoir of oil are en- 
I i 
l l 
| | 
| i 
| i 
| ! 


















FIBRE DRUM & CORRUGATED BOX DIVISION 
S530 FIFTH AVE., NEW YORK 36, N.Y. 





the new way to ship liquid food. tirely outside elevator casing. 

Both bottom and top units 
are designed so dust or other 
matter cannot leak into gear 
housing. 

Screw elevator, with dry 
shaft drive is manufactured 
by Fort Worth Steel & Ma- 
chinery Co., 212 Burnet St., 
Fort Worth 3, Texas. 


_ Name 


Address 


Company 
\ 
NEW YORK, N. Y. « PHILADELPHIA, PA, PITTSBURGH, PA.» TONAWANDA, NY. ¢ CLEVELAND, O. ¢ CHICAGO, ILL. e HOUSTON, TEX, 


ATLANTA, GA. ¢ ST. LOUIS, MO ¢ SAN FRANCISCO, CAL. ¢ LOS ANGELES, CAL. ¢ EAU CLAIRE, WIS. e PORTLAND, CONN, For more information circle 


ai a nec rs Ss i tne es nna eee tl ais en al et nisin | 5309 on Reader Service Slip. 
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Electric truck benefits 
told in house organ, 
case histories 


Problem of gas and Lique- 
fied Petroleum Gas (LPG) 
vs. electric power for indus- 
trial trucks is considered at 
some length in issue of elec- 
tric truck manufacturer’s ex- 
ternal house organ. 

Eight claimed advantages 
for LP gas over regular gas 
are analyzed, and both types 
of gas propulsion are com- 
pared point-by-point with 
electric power. 

Table presents graphic 
hourly operating cost com- 
parison between LPG, gas and 
electric powered 3000-Ib lift 
trucks, based on theoretical 
60-truck fleet operating 2000 
hr each per yr. 

Of four case histories pub- 
lished as_ separate reports, 
two (Nos. 16 and 21) deal 
with electric truck carton- 
handling operations at large 
food warehouses, one (No. 
25) with handling of bulk 
fruit in one-ton boxes and 
last (No. 33) with cold-stor- 
age plant handling operation. 

“Lift for Industry,” 16 pp, 
featuring article on “LP-Gas 
vs. Electric,’ and separate 
Case History Report Nos. 16, 
21, 25 and 33 are available 
from The Elwell-Parker 
Electric Company, 4015 St. 
Clair Ave., Cleveland 3, Ohio. 

For your copies simply circle 
5310 on Reader Service Slip. 


Guides engineers in design 
of steel belt conveyors 


Engineering guide enables 
engineer to design and spec- 
ify his own steel belt conveyor 
for such applications as con- 
veying food materials through 
ovens and cooling tunnels. 

Guide contains nomographs, 
tables, line drawings and 
graphs which greatly simplify 
calculation of dimensions, 
horsepower requirements, 
pulley diameters and _ idler 
roller spacing. . 

Text gives information on 
properties of both carbon and 
stainless steel belts, methods 
of support, end joints, inclines, 


42 





SOLUTION 


BENEFITS: 


plant—automatically ... 


through completely sanitary 
pipelines. A Superior air conveying 


system will slash handling 


costs, enable you to save with 
bulk deliveries, release extra 

floor space for new uses, and make 
your bulk conveying an efficient 


“‘push-button”’ operation. 


pros.em:: How to efficiently convey 


DOES YOUR OPERATION REQUIRE FOOD PRODUCTS TO BE 
ARE YOU WASTING MANPOWER IN UNLOADING? ARE 


Superior Air 


Air convey powder or granular 
food products anywhere in your 





= 
1. SUPERIOR “CYCLO-VAC” CAR UNLOADER. Air unload 
bulk railcars or trucks up to 1000 Ibs. per minute. 
Completely sanitary ...up to 99.9 -+ % recovery of 
even the finest materials. No dust collectors needed 
...all metal, self cleaning, trouble-free operation. 


e Ends sanitation problems @ Cuts handling costs 


e Low maintenance — a minimum of moving parts 


A TYPICAL SUPERIOR AIR CONVEYING SYSTEM 


HOPPER CAR 
OR 
BULK TRUCK 


HOPPER CAR 
ADAPTER 


| _STORAGE 
BIN 





CYCLO-VAC UNLOADER 


SINGLE STAGE BLOWER 
DIVERTER VALVE 


FLUIDIZER VALVE 
SINGLE STAGE 
BLOWER 
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Powd Granular Foodstuff mre 
owder OF Granular rooadsturts TET 
belt tension. Photographs 
BE AIR-CONVEYED WITHIN THE PLANT? ARE RISING COSTS CUTTING YOUR PROFIT? show steel belts in use for 
handling canned foods, meats, 
RE THERE RIGID SANITATION REQUIREMENTS TO MEET? NEED MORE FLOOR SPACE? cookies. 
Engineering Guide,” 8 pp, 


is offered by Sandvik Steel 
Belt Conveyors, Div. of Sand- 


Conveying Systems #225 











































For your copy simply circle 
5312 on Reader Service Slip. 


Roller conveyor sections 
assembled in minutes 


Brochure describes pack- 
aged kit roller conveyor 
which, in minutes, using only 
a wrench, can be assembled 
into sturdy conveyor sections 
to meet user requirements. 

Available in 5-ft and 10-ft 
straight sections, conveyor 
widths are 12, 16, 20 and 24 in. 
Curved sections have same 
widths. 


lites 2. SUPERIOR “FLUIDIZER” — the most efficient air con- 3. SUPERIOR PISTON-TYPE FLOW DIVERTER. Switch air 
tute veying valve produced. Sizes and capacities to fit conveying lines instantly “on stream.’ No jamming 
ry of your needs. Closely machined tolerances and rugged problems... activated by compressed air. All metal 
eded construction mean low maintenance. Low power re- —no rubber sleeves. 4 sizes. 

quirements. 


on. 


* Stops waste and dust @ Your savings quickly pay for equipment. 
* Complete flexibility and adaptability ¢ Automatic, “pushbutton” operation 





Bicarbonate of Soda IS YOUR PRODUCT ON THIS LIST? Roll Mix 
Breading Material Salt Cake 


Cake Mixes Corn (cracked fine) Grain (rolled toasted) Soy Flour Frames bolt together and rollers 
Casein Corn Flakes (raw) Macaroni (regrind) Starch (powdered or spring in for easy assembly in 
Cereal Binder Corn Meal Meal (RyKrisp) pear!) minutes 
(light and heavy) Corn Starch Meat Meal Sugar (granulated or 

Cocoa (powdered) Cream (powdered) Milk (Malted, dry) powdered) : 

Coco Wheats Dog Food Mix Milk(Non-fat,powdered) Sugar (Dextrose, : Supports provided give ad- 
Coffee (chaff) Donut Mix Milk (whole, powdered) granulated or powdered justable height from 40 to 46 
Coffee(ground, regular) Egg Powder Pancake Mix Wafflemix in when rollers are high, and 
Coffee (powdered) Frosting Mix Pie Mix Wheat (Cracked) 38 to 44 in when rollers are 
low. Capacity per section is 
120 lb per ft, evenly distrib- 


Product Sales or shal 
Plan now...write for details on a Ss Systems Engineering Rollers are high or low in 
frame by merely turning sec- 
tion over. Supports can be lo- 
Pd cated at any position along 
side rail because of their clip- 


on feature. 
PROCESS MACHINERY DIVISION Bul on “Kwik-Roll” pack- 


aged kit roller conveyor, 4 


SUPERIOR SEPARATOR COMPANY PP, = ne by preg 
‘ . i andlin stems c., 

121 South Washington, Hopkins, Minnesota Nancy p gy ree 12, Mich. 

WEst 8-7651 For your copy simply circle 

5313 on Reader Service Slip. 





Superior System and Superior Finance Plan 
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| SELECTROL’ 








BETTER QUALITY CONTROL... BETTER COST CONTROL 


44 


Ly 


Checks every package 
... guards your profits 


You can eliminate costly and uncertain spotchecking with Selectrol 
installed in your production line. The Selectrol Automatic Checkweigher 
weighs, sorts and counts every package at speeds up to 100 units per 
minute. Overweights and underweights are smoothly diverted to sepa- 
rate lines for correction. Tolerances are adjustable and rejection accu- 
racy can be held to one gram. Statistical automatic control unit avail- 
able as companion equipment. 


The Selectrol is backed by 17 years of experience in hundreds of suc- 
cessful installations. For complete details write for Bulletin 3269. 


Exact Weight® Automatic Case and Bag Checkweigher 


Model 1250 Selectrol for checking 
cases, cartons or bags from 20 lbs. 
to 100 Ibs. offers accuracies to 1/10 
per cent. Speeds up to 30 units 
per minute. Model shown has over 
and under weight rejection. Also 
supplied with underweight rejection 
only or without rejection mechanism. 
Optional equipment available for 
machine control, recording, count- 
ing and visible or audible signal- 
ing. Write for Bulletin 3280. 





THE EXACT WEIGHT SCALE CO. 


909 W. FIFTH AVE., COLUMBUS 8, OHIO 
In Canada P.O. Box 179, Station S, Toronto 18, Ont. 


Sales and Service Coast to Coast 
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AUTOMATIC CHECKWEIGHER 
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HANDLING 








Battery changing is quick and efficient with aid of a trolley- 

mounted electric hoist and spreader bar which covers entire charg- 

ing room. Each operator does his own battery charging and main- 
tenance 


Feed manufacturer’s 


battery maintenance program 


Big performance 
with small fleet 


Only 7 lift trucks move 
more than 450,000 tons/yr 





Moorman view the man and _ his 
truck as a matched team. Each truck 
carries metal plate with driver's name 
and record of number of years of 
accident-free driving 





Moorman Manufacturing 
Company, Quincy, II1l, is 
world’s largest manufacturer 
of concentrate feeds and para- 
site control products. Each 
year, company receives 5000 
carloads of raw materials and 
ships out same quantity of 
finished products in form of 
55 different feed supplements. 

This averages approximate- 
ly 20 carloads of incoming raw 
materials and 20 carloads of 
outgoing shipments handled 
each working day. 

All loading and unloading 
is handling by seven electric 
fork-lift trucks on two 8-hr 
daily shifts. Same trucks also 


(Continued on page 46) 
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Association 
News 


The Refrigeration 
Research Foundation 


announces appoint- 
ment of Dr. Walter 
A, Maclinn, recently 
chairman of the De- 
partment of Food 
Science at Rutgers 


University, as director 
of TRRF. He succeeds 





W. A. Maclinn 


ee. “D atc h” 
Diehl, who retired 
after 15 years with the 
Foundation to under- 
take new position as 
managing director of 
Trans American Re- 
frigerated Services. 


Cornell University 


School of Hotel Ad- 
ministration, Ithaca, 
N. Y., has appointed 
O. Ernest Bangs asso- 
ciate professor in 
charge of Food Facili- 





O. E. Bangs 


ties Engineering 
courses. To accept 
post, Bangs resigned 
his position as presi- 
dent of Stephens- 
Bangs Associates, 
Inc., Detroit food 
facilities engineering 
company. 


Industrial & Build- 
ing Sanitation 
Maintenance Show 


originally scheduled 
for Philadelphia’s 
Convention wali, 
Noy. 3-6, will be 
held in New York 
at New York Trade 
Show Building  in- 
stead. Latter is lo- 
cated at 8th Ave. and 
35th St. Concurrently 
with show, Institute 
of Sanitation Manage- 
ment will hold its an- 
nual Conference Pro- 
gram, 






(More on page 49) 







~ DIAMOND 


in the development of Roller Chain 










FIRST TO PRE-LOAD 
PRODUCTION ROLLER CHAIN 





ened 


FIRST TO STUDY FATIGUE 






First to make 

Sees ene 
parts for 
fatigue 

















FIRST TO BALL DRIFT 


Pitch holes in 
DIAMOND chain 
sideplates are ball 
drifted for greater 
fatigue resistance— 
(DIAMOND patent). 














FIRST TO EMPLOY 
SEAM RELIEF BUSHINGS 


Seam relief in 
(eller Unaia rotuce tenth 
time and provide better 
lubrication—(DIAMOND 
on rescrvo Figinal patent). 






















FIRST TO PROPERLY 
PLACE BUSHINGS 


Bushing seams on 
DIAMOND roller chain 
are always placed away 
from load-bearing area 
for improved resistance 
‘to wear and fatigue. 






FIRST TO SHOT PEEN 

















éx2 DIAMOND Roller Chains are the 
product of more than sixty-eight years of 
specialization in the manufacture of high 
endurance roller chain. Some of the quality 
features developed and pioneered by 
DIAMOND are considered ‘‘extra’”’ or ‘‘pre- 
mium”’ features in other chains. These are 
standard in D1aAMoND Roller Chains... 
and have been for years. DIAMOND will 
continue to improve the capabilities of its 
product, assuring you always of a thor- 
oughly dependable chain with superior 
operating characteristics. 





DIAMOND CHAIN COMPANY, INC. 


A Subsidiary of American Steel Foundries 


Dept. 410, 402 Kentucky Avenue, Indianapolis 7, Indiana 


Look for the <> aid tihis t Ante Offices and Distributors in All Principal Cities 
D1amonp Distributors have all types and sizes of 
Roller Chain in stock, ready for instant delivery. \ 
Look under ‘‘Chains, Roller’’ in the Yellow Pages 
of your Telephone Directory . .. or write to factory 
for catalog and name of your nearest distributor. 
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Extra protection features for 
Jamison ed se a ast 
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batten doors and 
vestibule save refrigeration 


metal cladding on frame and back of door 
for protection from vapor and moisture 


exclusive Jamison Vap-r-tyt* construction for 
protection against vapor penetration, has locked 
and soldered seams and sealed bolt holes 


metal kick plate 48” high on frame and inside and outside 
of door for protection against bumping and abuse 


*Vap-r-tyt is a Jamison trademark 


JAMISON 


COC “StORAGE POURS? 


HAGERSTOWN, MARYLAND, U. S. A. 
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MATERIAL 
HANDLING 


(Continued from page 44) 


transport products to and 
from more than 55 manufac. 
turing points during process- 
ing. 


Maintenance program 


To keep trucks operating at 
peak efficiency, fourteen 15- 
cell, 275 amp batteries are 
maintained. With exactly two 
batteries per truck, each bat- 
tery is able to supply power 
required during one _ 8-hr 
shift and still have reserve 
left over. . 

This prevents battery from 
being completely discharged, 
and is’ one of main factors 
for longer battery life. 

Once. each week batteries 
receive a four-hr equalizing 
charge at a low rate to bring 
all cells to a fully charged 






Entire battery charging installation 

has been fitted into small triangle 

measuring 15 ft on each side — part 

of a major aisleway connecting two 
plant buildings 


condition after a _ normal 
charge. 

Under normal operating 
conditions, individual cells are 
affected differently by such 
factors as temperature, addi- 
tion of water, position of cell 
in tray, etc., and after a pe- 
riod of time cell capacities de- 
viate. 

Specific gravity readings are 
taken and recorded on all cells 
before and after an equalizing 
charge. If any cell does not 
come up to a fully charged 
condition, it is investigated 
and the cause determined and 
corrected. 

Records of the charging op- 
eration include tabulation of 
battery number, specific grav- 
ity, time of completion of 


charge and number of truck 
(Continued on page 48) 
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Engineering 
pneumatic 
conveyors 


Technical bul 
gives back- 
ground on se- 
lecting, operat- 
ing, maintaining 
pneumatic sys- 
tems for dry 
bulk materials. 

mBeaglnaas, 
‘Practical 
Pneum atic 
Conveyor De- 
sign,” 8 PP, il- 
lustrated is of- 
fered by Sprout, 
Waldron & Co., 
Inc., 130 Logan 
St., Muncy, Pa. 

Foryour 
copy simply cir- 
cle 5317 on 
Reader Service 
Slip. 


Selecting 
vibrating 
conveyors 


How vibrating 
dry bulk prod- 
ucts transforms 
dead weight in- 
to “live” weight 
is explained. 

Flow charts, 
application il- 
lustrations, ca- 
pacities, dimen- 
sions and other 
data. 

Cat 66, “A 
Guide to Proper 
Selection of Vi- 
brating Convey- 
ors,” 16 pp, is 
offered by Ajax 
Flexible Cou- 
pling Co., Inc., 
Westfield, N.Y. 

For your copy 
Simply circle 
5318 on Read- 
er Service Slip. 


For 

more information 
_ on product at 
tight, circle 5319 
see information 
request blank 
Opposite last page. 
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give you all these profit-boosting features 


e Choice of Mack engines—gasoline, diesel or turbo- 
charged diesel — from 150 to 205 h.p. 


e Tilt-cab action for full engine accessibility 
e Truck and tractor models 


e Low step-height for easy entry-exit... flat floor (on 
40 series) for swift exits from either door 


e Mack Air Shift with effortless lever throws in con- 
ventional shifting pattern 


e ‘Executive suite’ cab engineered for comfort, fume- 
free ventilation and smooth-handling controls 


These compact cost-busters give you every feature needed for economy, 
bonus payloads, and fast action in and out of congested areas. That's why 
Mack Model N COE trucks and tractors are winning immediate acceptance 
by dollar-conscious operators throughout the nation. 


MACK first name 


e Panoramic, wrap-around 3606-square inch wind- 
shield 


e Set-back front axle for 44:24 weight distribution on 
trucks and maximum front-axle loading on tractors 


e Advanced Mack steering systems for utmost maneu- 
verability 


e Air-boosted hydraulic clutch 


e Choice of Mack transmissions (5 to 20 speeds), 
brakes, frames and suspensions 


e 4. or 6-wheel models with option of famous Mack 
Balanced Bogie 


For the names of firms that are already cashing in on the advanced profit- 
power of Mack Model N’s . . . or for a briefing on the Model N that will 
do as much for you—contact your Mack branch or distributor today ! Mack, 
Trucks, Inc., Plainfield, New Jersey. In Canada: Mack Trucks of Canada, Ltd. 


for TRUCKS 
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Whatever the Load... 


MO'TO-ITRUC 


Stacks MORE in Less Space 


Sturdy Straddle Trucks 
For Ceiling-High Stacking 
in 6-Foot Aisles 


@ Rugged “Ride-A-Man”’ straddle 
trucks, built by MOTO-TRUC per- 
mit fast stacking of 48”-long loads 
from 6-foot aisles. Equipped with 
famous Magic Circle Steering, 
turns of more than 90° are pos- 
sible without tire scrubbing. At 
the same time, this unique steer- 
ing arrangement provides solid, 
four-wheel support that assures 
outstanding stacking stability 
even when loads are fully elevated. 


Although built small for maximum 
maneuverability, MOTO-TRUCs 
can take it. One look will prove 
that their rugged simplicity will 
keep them on the job longer at 
lower cost! Investigate the space- 
saving features of MOTO-TRUC 
straddle trucks today! 


A Complete Line —“‘Ride-A-Man”’ 
straddle trucks are built in capac- 
ities to 4000 lbs. with standard 
lifts to 130”, higher for special 
applications. MOTO-TRUC also 
builds a complete line of “walkie” 
type straddle trucks. 


Send For These Free Catalogs: 
Catalog 56-R covers Ride-A-Man Models; 
Catalog 56-W on “Walkie” Models. 


Designers and Manufacturers 
of Walkie and 
Small Rider Type Trucks 


The MOTO-TRUC Co. 


de ah 


1988 EAST S9th ST. - CLEVELAND 3, OHIO 


MATERIAL 
HANDLING 


(Continued from page 46) 


to which battery is assigned, 
Referring to the battery's 


| history, possible irregularities 


in performance can be de. 


| tected and corrective meas. 





5320 on Reader Service Slip 


ures taken before battery ig 
damaged. 

Inasmuch as most common 
causes of battery trouble are 
overcharging, undercharging 
and improper addition of wa- 
ter, any irregularity can be 
detected easily from battery 
records. 





Important triangle 


Entire battery charging in- 
stallation has been fitted into 
a small triangle measuring 15 


| feet per side. 


Into this limited space, com- 
pany has _ installed seven 


| charging units, an air com- 


pressor, a battery washing 
rack and necessary charging 


| racks and equipment for lift- 


ing, watering and testing bat- 
teries. 

Battery handling is expe- 
dited by a_ trolley-mounted 
electric hoist which crosses 
room on an overhead I-beam. 
Beam is, in turn, trolley- 
mounted at each end, so it 
traverses room _ lengthwise. 
This makes it possible to 
service any corner of room 


| with mechanical lifting equip- 
| ment. 


Battery charging racks are 
elevated on concrete platform 
which controls water drain- 
age and prevents incoming 
trucks from accidentally ram- 
ming and damaging batteries 
being charged on the racks. 

Electric lift-truck batteries 
in use at Moorman Manufac- 
turing Company were manu- 
factured by Gould-National 
Batteries, Inc., Stone & Cal- 
houn Sts., Trenton, N. J. 


For more information circle 
5321 on Reader Service Slip. 


Electric fork lift trucks in 
use at Moorman Manufactur- 
ing Company were manufac- 
tured by Clark Equipment 
Company, Industrial Truck 
Division, 1921 Escote St., Bat- 
tle Creek 80, Mich. 


For more information circle 
5322 on Reader Service Slip. 
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Charles Shuman 


president of American 
Farm Bureau Federa- 
tion, has received the 
William H. Albers 
Memorial Award. 
This honor is pre- 
sented by the Super 
Market Institute to 
the person judged to 
have made the great- 
est contribution to the 
food industry during 
the past year. 

Mr. Shuman sparked 
the “Food Comes 
First” movement and 
the National Food 
Conference, held last 
February in Washing- 
ton, D. C. 


New York State 
Agricultural Ex- 
periment Station 


affiliated with Cornell 
University, will soon 
have a new food sci- 
ence building which 
will house an under- 
ground cobalt-60 in- 
stallation. Source will 
make possible ex- 
panded research on 
tadiation-induced _tex- 
ture changes in fruits 
and vegetables. 


Harvey W. Wiley 
Award 


of the Association of 
Official Agricultural 
Chemists will be pre- 
sented to 1958 winner 
—Kenneth D. Jacob, 
chief, Fertilizer Inves- 
tigations Research 
Branch, _ Soil and 
Water Conservation 
Research Division, 
USDA. Annual $500 
awatd goes to scien- 
tists who makes an 
outstanding contribu- 
tion to development 
of methods for analy- 
sis of foods, drugs, 
cosmetics, feeds, fer- 
tilizers, pesticides or 
for use in general an- 
alytical chemistry. 


(More on page 69) 


For 

more information 
_ On product at 
right, circle 5323 
see information 
request blank 
Opposite last Page. 
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You find Gates Hose where anything flows | 
Mackinac Bridge, world’s longest — 
pension bridge, connects upper = 
lower peninsulas of Michigan. e- 
cause reliability of equipment = 
an important factor in the grou ; * 
ing operations, Gates Water an 


i d 
ir Hoses were used. 
‘- v MACKINAG BRIDGE AUTHORITY 


Ste a 


PHOTOS COURTES 


a I a 


TPA 30¢ 


Industry everywhere depends upon Gates Indus- It is the aim of this specialized research to increase 
trial Hose to provide air, water, steam, oil and suction hose utility and life, and to lower industry’s annual 
for every type of application, including some of the hose costs. 
toughest jobs in the world. Because Gates Hose is so widely preferred, it is 

Actually there are tens of thousands of miles of quickly available from leading distributors in all in- 
Gates Hose in daily use — every type and size from dustrial centers in the United States and in 90 coun- 
air hose the diameter of a pencil to petroleum hose as tries throughout the world .. . and its outstanding 
big as the mains in city streets. performance is guaranteed by the World’s Largest 

Back of the world-wide acceptance of Gates Hose Maker of V-Belts. 
is a continuing program of specialized hose research at 
the multi-million dollar Gates Research Center staffed Gates 18HB Air Hose, with oil resistant tube and abra- 


by more than 200 chemists, physicists, engineers and sion resistant cover, gives exceptional performance on all 
technicians. heavy duty air usage. This popular hose — one of many 
in Gates full line — is always available from your nearby 
Gates Distributor. 


The Mark of Specialized Research LD The Gates Rubber Company e Denver, Colorado 


Gates Industrial Hose f 


Made in a Full Range of Types and Sizes 





_ lt will pay you to check now 


Tarp ie SET 





on weighing efficiency in your plant! 


For proper cost control, efficient weighing is a prime re- 
quirement. Weight records directly affect costs, quality, 
inventory control and customer billing. You can avoid 
weighing errors and inadequate weight data by placing 
the right scales in the right places . . . all properly inte- 
grated in a plant-wide weighing system to supply basic 
accounting records on materials received, transferred 
and shipped. 


You can easily check up on the job your scales are 
now doing. Just ask for the exclusive Toledo Weight 
Fact Kit. A Toledoman will 
gladly explain how it will help 
you detect and correct weigh- 
ing inefficiencies in your plant. 
REQUEST YOUR WEIGHT 
FACT KIT NOW. Noobligation. 
Address Toledo Scale, 1419 
Telegraph Rd., Toledo 12, Ohio. 


TOLEDO SCALE Wistie Ssons 
® 





DIVISION OF TOLEDO SCALE CORPORATION 








REMOTE 
PORTABLE P HOPPER DIGITAL 
SCALE SCALE WEIGHT 

RECORDING 
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Vacuum barrel-handler 
§ nk lifts four 55-gal steel 
drums, totaling 1960 lb. Unit’s 
source of power is hydraulic, 
motor-driven vacuum pump 
designed to operate in con- 
junction with regular hy- 
draulic system of fork lift 
truck. 

Each unit has dashboard 
panel control which allows 
operator to lift or release one, 
two, three or four barrels col- 
lectively, individually or in 
any combination. 

When vacuum pad grips 
barrel securely, green light on 
control panel indicates barrel 
is ready for lifting and mov- 
ing. Barrels evacuate them- 
selves to atmosphere rather 
than using normal “blow-off” 
system, eliminating excessive 
hose connections and pulley 
systems. p 

Unit shown handles various 
sizes of barrels and, with mod- 





Handling bulk collapsible 
containers ... up to largest 
standard size, 370 cu ft, boom 
is integral part of upright. 
This keeps load center close to 
truck. Lifting height of 180 
inch permits loading aboard 
gondola cars or highway trail- 
ers. 

Handling boom attachment 
for Clarklift lift trucks, from 
20,000 to 35,000 Ib capacity is 
manufactured by Clark Equip- 
ment Co., Industrial Truck 
Div., 1921 Escote St., ‘Battle 
Creek 80, Mich. 

For more information circle 


5326 on Reader Service Slip. 



















ification, can also handle other 
types of material or products. 
Vacuum barrel handler is 
manufactured by Vac-U-Lift 
Company, Salem, IIl. 
For more information circle 
5325 on Reader Service Slip. 





Shovel-type scoop accessory 
. . . provides fast, efficient 
handling of bulk materials. 
Typical operations include 
loading cars, trucks and hop- 
pers, or dumping materials 
into bagging machines and 
mixers. Highly maneuverable 
trucks are well suited to close- 
quarter work. 

Scoop accessory is available 
for line of rider-type 
trucks manufactured by Tow- 
motor Corporation, 1226 East 
152nd Street, Cleveland 10, 
Ohio. 

For more information circle 
5327 on Reader Service Slip. 
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Multiple drum handler 
...¢an transport and stack in 
storage at one time five stand- 
ard 55-gal drums. Attachment 
consists of a 130-in wide plate 
to which are welded six 3-in 


Versatile hydraulic clamp 
... handles both palletized and 
non-palletized loads, as well 
as those on skids and in bins. 

To pick up non-palletized 
load from floor, operator hy- 
draulically opens clamp, runs 
truck up to load so that clamp- 
ing arms straddle load and 
clamps the load between the 
arms. To high stack or deposit 
load on floor, he simply re- 
verses procedure. 

When using clamp to handle 
pallets or skid platforms, op- 
erator simply leaves clamp in 
“closed” position and inserts 
clamping arms into pallet or 
skid. 

Attachment has clamping 
range from 18 to 46 in or 23 
to 60 in, depending on mate- 
rials being handled. All con- 
trols for operating clamping 
arms, which can be held firmly 
in any position of closure, are 


OCTOBER 





1958 


Design innovations, ingenious 
accessories improve perform- 
ance, safety, ease of operation 


diam rams on which drums 
nest for carrying and stacking. 
Hangers and bolts secure de- 
vice directly onto truck fork 
carriage. 

Rams are 30-in long, with 
exception of one at edge of 
attachment plate to operator’s 
left. This one, in best position 
of visibility for operator, is 
34-in long to act as guide in 
inserting rams into stack of 
drums. 

Attachment is designed to 
articulate a short distance 
around a central pivot in or- 
der to compensate for loads of 
drums which are not placed 
on a line exactly parallel with 
ground. 

New multiple drum handler, 
with capacity of 2400 lb at a 
17-in load center, can be used 
on any model in line of gas- 
and electric-powered lift 
trucks manufactured by The 
Yale and Towne Manufactur- 
ing Company, Yale Materials 
Handling Div., 11,000 Roose- 
velt Blvd., Philadelphia 15, Pa. 

For more information circle 
5328 on Reader Service Slip. 





conveniently located at driv- 
ing position. 

L-S Master Universal Clamp 
is available on all electric fork 
lift trucks manufactured by 
Lewis-Shepard Products, Inc., 
125 Walnut St., Watertown 72, 
Massachusetts. 

For more information circle 
5329 on Reader Service Slip. 





CY BELT says 





“Cyclone makes the most complete 


line of metal conveyor belts 


in the industry!”’ 
What do you need ? 





You May NoT KNOW exactly what 
kind of metal conveyor belt you need 
to move and process materials most 
efficiently and economically in your 
plant. But you can trust the recom- 
mendation of your Cyclone Conveyor 
Belt representative, as he is fully famil- 
iar with the merits of all types and is 
in a position to supply the one best- 
suited for your application. 

Cyclone makes all four basic styles, 
spiral woven friction drive, spiral 
woven chain drive, flat wire friction or 
sprocket drive, and flex-grid. These are 
available in the widest variety of sizes, 
meshes, weaves and steel analyses. 
Such items as reinforcing members, 
flights, side plates and other features 
are specialties to meet your specific 
need. That’s why Cy Belt says, “My 
recommendation is tailored to your 
plant and your product.” 

Our representative will be glad to 
help you analyze your material han- 
dling and processing problems. His 
services cost you nothing. Just fill in 
the coupon today. 


SS ww 


Prompt service to belt users is assured 
by two factories, one in the Middle 
West and one on the Pacific Coast. 


USS and Cyclone are registered trademarks 


(ss) Cyclone Metal Conveyor Beits 


Spiral Woven - Fiat Wire - Flex-Grid 


Cyclone Fence Department r 
American Steel & Wire ! 
Division of | 

United States Steel : 

| 

| 

| 

| 

| 


Cyclone Fence, American Steel & Wire 
Dept. K108, Rockefeller Bldg., Cleveland 13 ,Ohio 


of your catalog No. 5 on Cyclone Process- 


7 
| 
| 
| 
Please send me, without obligation, a copy | 
ing Belts. 
| 
| 
| 
| 
i 
| 
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What you should know about 








1Otnririce 





for 
fat-containing 


foods 





ia 
Available in 5 different forms and 7 formulations, 
these remarkable antioxidants offer significant values 
and advantages. 


Greatest carry-through, prevents rancidity before, during 
and after processing. 

Thermally and chemically stable, retains antioxidant values 
through cooking, baking, deep frying. 

Compatible with other ingredients, even at elevated 
temperatures. 

Assures increased shelf life for fat-containing foods, 
pleases dealer and housewife alike. 

Convenient to uvse—available in liquid, powder, crystalline, 
flake and tablet form. 


Products Protected 


Antioxidant 


Sistane BHA 


Stistane 3-F 
Stistane 3 


Tablet Lard 
Shortening 
Edible Tallow 
Oleo Oil 
Rendered Beef Fat 
Frying Oils 
Inedible Tallow 
Inedible Grease 
Paraffin Waxes 
Citrus Oils 
Essential Oils 
Fish Products 
Confections 


Siistane 1-F 


Stistane BHT 


Liquid 


Crystalline 


Technical assistance is available to aid you in selecting the most 
effective formulation for you. Write today for details. 


ee 


UNIVERSAL OIL PRODUCTS COMPANY 


@ 20 Algonquin Road, Des Plaines, Illinois, U.S.A. 
5332 on Reader Service Slip 
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Programmed maintenance 


ups battery efficiency 


Overlooked cost-cutting 
method; daily inspection, 
records prevent serious 
trouble 


One of best known methods 
of controlling battery efficien- 
cy involves a systematic in- 
spection program combined 
with a carefully kept record 
of operation of each battery 
and its charging equipment. 

This “running record” of 
battery status need not re- 
quire elaborate accounting 
work. A simple, effective daily 
battery record system might 
follow this pattern: 

1) Each battery 
bered. 

2) As each battery is in- 
stalled in vehicle, specific 
gravity and temperature are 
read and recorded. Time the 
battery is put into service and 
the vehicle to which it is as- 
signed also are recorded. 

3) When a battery is re- 
turned to its charging station, 
specific gravity and tempera- 
ture are read and recorded. 
Time and setting of amp hr 
meter, together with a note 
as to whether evaporation was 
replaced, also are recorded. 

A chart of this type quickly 
tells the supervisor: 

1) Whether battery received 
sufficient charge before being 
placed in service. 

2) Number of hours battery 
actually was in service. 

3) Whether battery was dis- 
charged below recommended 
value. 

4) Whether batteries are 
being properly charged (by 
comparing specific gravity 
read at end of discharge with 
amp meter setting and amp hr 
meter chart). 

Temperature reading of the 
battery before being placed in 
service will indicate whether 
proper charge rates are being 
maintained. 

High battery temperatures 
are a warning that charge 
rates are too high. Cells cut 
out of the circuit, or leaking 
or broken jars which cause 


is num- 


with new 


clectro-permanent magnetic 
ERIEZ 

HI-Vi 
BIN VIBRATORS 


Pat. Pend. 


Here’s the newest and most efficient answer 
to those hard-to-move materials in sticky bins 
...designed to provide superior operating 
efficiency .. . exclusive pinpointed vibration 
gets right to the trouble spot — starts stubborn 
materials moving! 

NO RECTIFIER NEEDED + COMPLETELY ENCLOSED 
HOUSING + GREATER VIBRATION IMPACT THAN COM- 
PARABLE SIZE UNITS + RUGGED AND DURABLE « LOW 
pial COST + LOW OPERATING AND MAINTENANCE 


Special Mill Mutual ACCEPTED Units for 
HAZARDOUS DUSTY LOCATIONS 


GET BIG CATALOG.... WRITE TODAY 
Eriez Mfg. Co., 75 KB Magnet Dr., Erie, Pa. 
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VINYL TAPE FOR HIGH 
VOLTAGE INSULATION 


SHURTAPE EV-57 combines _ essential 
electrical characteristics with high resist- 
ance to oils, corrosive chemicals, humidity, 
fungus and mildew conforms to 
irregular surfaces . . . works easily in 
limited areas. 


Use Shuford’s SHURTAPE EV-57 wherever SHURTAPE’ 


high dielectric strength, high insulation 
resistance, high stretch, high strength and EV-57 


excellent adhesion is required. 


For complete information write 






CLOTHES LINES @ TWINES 
PRESSURE-SENSITIVE PAPER TAPES 
SASH COROS @ WEATHER STRIPPING 








3082 World’s Largest Manufacturer of Cotton Cordage 
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ELECTRONIC SWITCH 


~ complete information and prices on equipment needed write 
or any Bulletin listed below. 


LT—Time Switches FL—Liquid Level 1TC—Ice Thickness 
aoe Clocks FM—Milk Level BH—Boiler Level 
R—Ti ycle Repeaters FN—Nonconductive Liquid MV—Motorized Sanitary Valves 
ime Delay Relay _ RMC—Automatic Reset § [T—Interval Timers 
Auto-Lawn Sprinklers LEE—Photo-electronic Relays-Counters, etc. 


Sf) LUMENITE ELECTRONIC CO. 


x ) ENGINEERS © DESIGNERS © MANUFACTURERS 
407 South Dearborn Street hill dole (Meee TdT 
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HANDLING 


battery to become short cir- 
cuited may be reasons for 
high charging rates. 





Working example 


A food manufacturer in the 
midwest with over 40 battery- 
powered trucks uhder super- 
vision of the electrical fore- 
men uses individual record 
ecards for each battery. 

Cards are kept in a rack 
near a time-clock. As batter- 
ies are brought in to be 
charged, card is stamped with 
time, specific gravity is re- 
corded and amount of water 
added is noted. 





Standard time clock and time 
cards provide accurate, fool- 
proof records on batteries 


In addition, circuit on 
which battery is charged is 
noted, and number of pilot 
cell is recorded. Card is 
punched out at end of charge, 
and specific gravity noted. 

With this information on 
record for a period of time, a 
deficient battery can be de- 
tected early enough to apply 
corrective measures. Further, 
a malfunctioning charging cir- 
cuit can also be brought to 
light quickly. 

Pertinent details from the 
time cards on each battery 
are recorded on permanent 
cards kept in a master book. 
These are reviewed periodi- 
cally to determine battery ef- 
ficiency, general charging ef- 
ficiency and future battery 
requirements. 

More detailed information 
on programmed battery main- 


| tenance is available by writ- 


ing Robert W. Hopewell, man- 
ager of field engineering, 
Gould-National Batteries, 
Inc., Stone & -Calhoun Sts., 
Trenton 7, N.J. 











Available 
in Oregon 


Interested communities in the heart of 
rich food-producing areas want reputable 
food processing firms to locate in their 
area. Intelligent, adjusted labor force 
available at a reasonable wage scale. 
Many buildings for lease, with a local 
citizen’s association already formed and 
prepared to discuss locations, transporta- 
tion and taxes. Ideal living conditions in 
the country’s most desirable state — un- 
surpassed in recreational, research and 
economic advantages. 


Write, wire or phone in confidence: 


Julius R. Jensen, Director 
OREGON Department of 
Planning and Development 
723A State Office Building 
Portland 1, Oregon 
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LINK-BELT 


liquid vibrating screens 


FIBROUS SOLIDS are removed 
from beet waste water by 
Link-Belt screen at a Mid- 
west cannery. Water is used 
for spray irrigation. 









Separate solids from waste water at low cost 


More and more food processors are turning to Link-Belt 
liquid vibrating screens for efficient, low-cost reclamation 
of solids . . . for reduction of stream pollution. Their 
high-intensity, accurately controlled vibration permits 
fast, effective separation of solids from large volumes of 
liquid without blinding—can be easily pores 
adjusted to meet varying conditions. | 
Write for Book 2377-A. 


oe |. 
‘BELT memes 
¥, LINK<©>BELT 


LIQUID VIBRATING SCREENS ‘4: fe 
LINK-BELT COMPANY: Executive Offices, Pruden- © 
tial Plaza, Chicago 1. To Serve Industry There | 
Are Link-Bele Plants and Sales Offices in All 
Principal Cities. Export Office, New York 7. 
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NEW! FULLY POWERED! 





e POWER TENSIONING 
e POWER SEALING 
e POWER CUTTING 
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Announcing another Acme Steel first... 
The new, fully powered A4 Steelstrapper 


ACME STEEL COMPANY is first to offer industry a Steelstrapper 

that tensions, seals and cuts steel strapping automatically ....all with air 
power. Called the A4 Pneumatic Steelstrapper, this new tool includes 
one-hand controls among its many features. 


With steel strapping quickly and easily inserted, the operator merely 
presses a control on the handle to power-tighten strapping 

to predetermined tension. And then with another power control 

on the same handle, magazine-fed seals are applied and the steel 
strapping cut without waste or operator effort. 


Your *Acme Idea Man can demonstrate the new A4 Pneumatic 
Steelstrapper and show you its many time, effort and money saving 
advantages. The first full-power tool of its kind, the new A4 Steelstrapper 
will give maximum performance in your steel strapping application. 


Contact your Acme Idea Man at the nearest Acme Steel Company 
office. Or write: Dept. FFS-108, Acme Steel Products Division, 
Acme Steel Company, Chicago 27, Illinois. In Canada, Acme Steel 
Company of Canada, Ltd., 743 Warden Ave., Toronto 13, Ontario. 


saia STEEL STRAPPING 
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half-mil ‘MYLAR’ lamination 


DOUBLES 






© Lower per-trip cost 
© water-resistant 

— can be hosed 
® Highly scuff-resistant 


Problem: National Brewing 
Company, Baltimore, Md., and 
Orlando, Fla., markets a large 
percentage of their annual 
output in returnable bottles. 
These are packed in 24-bot- 
tle, polyvinyl-acetate-coated 
returnable cases. 

Average service life of cas 
es is seven round trips. By 
then, severe effects of scuffing 
and accumulated grime force 
discard. 

Occasional washing to pre 
serve appearance and prolong 
life is impractical, as water 
penetrates coating and dam- 
ages fiberboard. 





FOOD PROCESSING 
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Periodic washings plus high scuff = = = a 
resistance keep ‘'Mylar"-laminated = ap 
a) 
cartons presentable longer 


tion 


ES 
lef Carton Life 


sian AOS. -She any Sure to be of interest to cost-conscious 
se fe passa ig bases . frozen food packers is this new type, high 
iste coon - speed FMC Straight-Line Carton Filler. The 
Siilice Mineahin, A cecten. revolutionary design includes all the new and 
ie laminati of ae lar” proven principles of filling and carton han- 
eS rons dling that provide substantial savings to the 





polyester film applied to ex- . i i 
- aaah i. oni a. For example: synchronized straight- FOR TOP OPENING CARTONS — 
bess . ine carton travel for higher speeds; accurate 
and every indication of doubling pre-measured filling with telescopic filling MODEL 16-S (ILLUSTRATED WITH ACCESSORIES), 
- former service life, which av- pockets; exclusive FMC “No carton-No fill” FOR RETAIL SIZE, SPEEDS TO 240 CPM— 
ual eraged seven round trips. device that eliminates waste; individual cut- MODEL 8-S FOR INSTITUTIONAL SIZE, 
les ie ares the lamination of off gates on each pocket replaces conventional SPEEDS TO 110 CPM 
a “4 i. adds 54 per cent to dead plate design, and provides accurate, close 
ee cost, cost per trip is tolerance filling while eliminating product 
“as i. neers - addi- _ damage; vertical adjustment of pockets for 
By dais uot er Ba cng in volume ee — ar remains 
. ’ , constant; conveyor adjus e to accom- ee 
= ae sce aoe. ad- modate variances in carton dimensions; Cassie e fee ee 
ar trom -yecnmeal te | COUR Dae See ee ey ae FOOD MACHINERY AND CHEMICAL 
thickness of fib rae retail or institutiona model. ccessories for CORPORATION 
- B Ca a fully automatic operation include a rotary 
- : onus benefit is improved brush, vertically and horizontally adjustable; Canning Machinery Division 
: ot eesegd wer result of car- also, automatic feed hopper with agitator. Get a General Sales Offices: : 
ym- ons initial brilliance and ex- all the facts on this machine today. . WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 


(Continued on next page) 
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“We are convinced no other 
wrapping machine could do 
as good a job as our new 


| HAYSSEN 
" i esse . / ss 


Daniel & Dumas, like so many other Seafood 
and Frozen Food packers, has learned from 
experience that Hayssen automatic wrapping 
means better product protection, increased 
sales appeal and packaging economy. 


Small wonder that Hayssen is the 
overwhelming choice of Frozen Food 
processors. The Hayssen neatly and tightly 

overwraps any size or shape package in 
paper, film or foil, directly from roll 


Compare these features: Lowest initial cost 
and maintenance record. Simplest to 
operate. All parts readily accessible for 
easier cleaning. Rust-resistant to meet damp 
packing room conditions. Ruggedly built 

for years of trouble-free packaging 
production. Let our experienced packaging 
engineers help you with your packaging 











says E.N. DUMAS, 
Daniel & Dumas 
Seafoods, Inc., 

Port Lavaca, Texas. 


Wig 


stock, ready for shipment. ¢ 


problems. Contact us TODAY! 


HAYSSEN 


MANUFACTURING 


COMPANY 


Dept. FP-1Q @ Sheboygan, Wis. 


first in Automatic Packaging Since 1910 


Atlanta e Chica; 
Minneapolis « 


Flew ¥ 


Dallas @ Denver e Detroit e Houston e Jackson, Miss. e Kansas City e Los Angeles 
ork e@ Philadelphia e St.Louis e San Francisco e Montreal e Toronto e Vancouver 
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(Continued from preceding page) 


cellent resistance to soilage. 
Periodic hosing down, per- 
mitted by the water-resistant 
“Mylar” surface, further en- 
hances appearance. 


Distributor reactions 


To date, 40,000 “Mylar”- 
laminated cartons now in dis- 
tribution in a large-scale field 
test have drawn favorable re- 
actions from distributors, tav- 
ern operators, retail store 


owners and consumers. 
Closest watch at present is 

on 100 of these test cartons 

which have white liner board 





Conventional returnable case, right, 

is ready for discard after average 

seven trips. New carton at left has 

double life expectancy because of 
"Mylar" lamination 


rather than kraft under the 
“Mylar” laminate. White 
would present even better ap- 
pearance, allow standardizing 
color on all of National’s 
shipping and carrying con- 
tainers. 


Scuff resistance still in question 


However, scuff resistance of 
bottom edges — area most 
susceptible to damage — must 
be proved out. 

“Mylar” polyester film is 
product of E. I. du Pont 
de Nemours & Company, Wil- 
mington, Del. Laminations 
were performed by Arvey 
Corp., 300 Communipaw Ave., 
Jersey City, N.J. 

“Mylar”-laminated kraft fi- 
berboard returnable beer cas- 
es, developed in cooperation 
with National Brewing Com- 
pany, 3720 Dillon St., Balti- 
more 24, Md., were produced 
by Kieckhefer-Eddy Div., 
Weyerhaeuser Timber Com- 
pany, P.O. Box 2736, Balti- 
more 25, Md. 

For more information circle 
5341 on Reader Service Slip. 





THE W-C HOPPER SCALE 





standardized components 
adapt it to a 

full range of material 
handling methods, 
control instrumentation 


Take a good look at this hopper 
scale. It has many practical features 
for almost any weighing application. 

Take the upper and lower frames. 
They are designed to accommodate 
many standardized feed and discharge 
components: sliding gates, vibratory 
feeders, screw feeders and others, 
These units are pre-engineered; their 
performance has been fully proven in 
use. Costs are, therefore, correspond- 
ingly lower. Satisfactory operation is 
confirmed in advance. 

Now look at the middle or hopper 
frame. Note the flexure mountings. 
They give stability to the unit and 
deliver a single component of force 
to the weight transmitter regardless of 
load distribution. The transmitter, 
itself, may be either electric or pneu- 
matic; the signal can be used for 
weight indication, recording, automatic 
batching. 


Write for Catalog 12. 
Clear text, lots of pictures. 





S.A. 1659 


WEIGHING and Control COMPONENTS, Int. 


206-G Lincoln Ave., Hatboro, Pa. 
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How thin resin coating 
Brings new clarity 
to polyethylene 


Because of uneven surface 
which diffuses light in all di- 
rections, some polyethylene 
films look frosty. Yet, total 
light transmitted is quite high. 

Thin application of saran 
lacquer coating increases clar- 
ity of such films by evening 
out film surface, filling in 
“valleys,” thus causing film to 
reflect and transmit more 
light. 

Same coating also enhances 
polyethylene’s protective 
properties — reduces gas 
transmission rate, increases 





Both the uncoated bag at left 

and saran-lacquer-coated bag at 

tight were made from 1.5 mil 
polyethylene 


resistance to oils, greases, ac- 
ids and many organic liquids 
and vapors. 

Coating is soluble in ace- 
tone, releasing solvent at low- 
er temperature. Result — less 
coating is needed, coating cy- 
cle is speeded up. 

Brochure describes proper- 
ties of basic resin as well as 
properties, formulation meth- 
ods and application techniques 
in connection with use on 
polyethylene. 

Other sections deal with 
coating of polyester film, cel- 
lophane, cellulose acetat e, 
Ethocel sheet, Pliofilm and 
aluminum foil. 

Final section is devoted to 
Properties and _ application 
techniques when coating is 
used with paper and paper- 
board. Numerous graphs, ta- 


(Continued on next page) 
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.= Pitney-Bowes 


“No sweat 


...over label changes now— 


*“We have a hefty product line, with some items in six sizes. We 
also put out some private brands. As material prices and sources 
change from time to time, we have to change specifications on 
our labels—and our waste of unusable labels used to be enormous. 
Sometimes we had to hold up shipments waiting for new labels 
... The Tickometer spares us a lot of headaches, has cut our 
printing costs and inventory, and given us a really respectable / 
saving on label waste.’>—From an actual case study. 


e The Tickometer is a precision imprinting machine, registers 
accurately impressions up to 2% by % inches, handles up 
to 1,000 pieces a minute. It takes sizes from 1 by 2 inches, up to 
15 by 15 inches, according to the model. It prints on most all 
standard weights and finishes of paper and light card stock. Feeds 
and stacks automatically, can easily be used by anybody. 


» 
me 


e It also counts, gives another check on production 
output and shipments. It can make a predetermined count, 
and register full or part totals. And it’s so accurate, that 
banks use it to count currency! 


e The Tickometer is also a time and work saver in many 
other ways...can stamp, mark, cancel, sign, date, code 
and number consecutively (with an extra attachment) m lig 
coupons, cards, tags, tickets, sales slips, checks and 
forms—soon pays for itself in any plant or office. 
It can be rented or bought. And Pitney-Bowes 
service from 302 points, coast to coast, assures 
constant and economical operation. 


Call the nearest Pitney-Bowes office for a 
demonstration. Or send coupon for free 
illustrated booklet and case studies. 


PITNEY-BowEs, INC. 
5839 Walnut Street 
Stamford, Conn. 





Sy 


—eTICKOMETER 


Send Tickometer booklet and case studies 





Imprinting & Counting Machine oni 
Made by the originator of the postage meter... 
branch offices in 107 cities in U.S. and Canada, Address 
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(Continued from preceding page) 
bles and photographs amplify 
technical descriptions and di- 
rections presented in text. 

Bul, “Saran Resin F220 — 
Functional Coatings for Film 
and Paper,” 48 pp, is avail- 
able from The Dow Chemical 
Company, Coatings Technical 
Service, Midland, Mich. 

For your copy simply circle 
5344 on Reader Service Slip. 


First commercial 
polypropylene film 


For overwraps, _ blister- 
packs, bags,  skin-type 
packages 


























New processing technique 
applied to polypropylene res- 
in has resulted in first com- 
mercially available polypro- 
pylene film. 

Technique, called “Flex-L” 
process, reportedly produces 
outstanding clarity and gloss, 
improvement of properties 
through biaxial orientation, 
and formation of products at 
optimum crystallinity. 

Properties of new polypro- 
pylene film include excellent 
folding endurance, machine- 
ability, printability and shelf 
lift. Film also is outstanding 
as barrier to grease, oil. 

As result of testing by 23 





BARBECUE SAUCE 









" large consumer packaging Barbecue sauce achieves new 
‘f oe each a none " convenience and ease of use in 
> different basic market, film an aerosol can by Continental. 







appears to be competitive with 
polymer-coated cellophanes, 
Saran, the medium and high- 
+ er density polyethylenes and 
some vinyls. 

“Propylene” polypropylene 
film (made from Hercules 
“Pro-Fax” polypropylene res- 
in) and “Flex-L” process for 
production of unsupported 
thermoplastic films are de- 
velopments of Ludlow Papers, 
Inc., Plastics Div., Needham 
Heights 94, Mass. 

For more information circle 
5345 on Reader Service Slip. 


Barbecue sauce is dispensed in 
a spray pattern. 
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This month's best new 


PRODUCTS AND PACKAGES 
See pages 8-9 
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Newest packaging 
machinery directory 


Latest revision of Official 
, e() and p erfected by Packaging Machinery Direc- 
tory follows sectional break- 
down of predecessors. 

* l C ; Section I lists 149 package 

machinery trade names. 
Continen ta an ~ Section II contains listings 
of all member companies on 
roster as of January 1, 1958. 
Included are addresses, tele- 
phone numbers, cable ad- 


dresses, list of top executive 
) personnel and types of equip- 
ment manufactured. 
In Section III are some 250 
packaging classifications and 


lists of companies which 
manufacture machines for 


New Continental Development* ushers in sods diane 


° “Official Packaging Machin- 
new era of food packaging! ery Directory,” third edition, 


*In cooperation with Andersen Foods Co., division March 1958, is available at 
of Heublein, Inc., and Western Filling Company. $5.00 per copy without binder 







New food products get “push-button” dispensing! New Con- or at $12.50 per copy with 
tinental aerosol cans dispense.either oil or water based food — a ear ti: oma 
products in a foam, spray, or stream pattern. cninery Manutacturers insti~ 





tute Inc., 60 E. 42nd St., Suite 
This Continental development brings food packers to the 863, New York 17, N.Y. 
threshold of a spectacular new market. Push-button foods 

from barbecue sauce to chocolate syrup are already on the 

market or will soon appear. Sales of aerosol foods promise to 

surpass the amazing success of non-food aerosols which sky- Can sorting 

rocketed to 350 million units in 1957. 








Ten units for high speed 










Numerous new food products are now being tested at Con- can uncasing and alignment 
tinental’s new Research and Development Center. Fillers are described and _ illustrated 
and valve and equipment suppliers have cooperated to make in 8-pg booklet. Handles cans 
this packaging break-through a commercial reality. For an ay ae cy oo, Sater 
appraisal of your food product’s potential in an aerosol food ed ar = euiddbe Seal 
can, call your nearest Continental representative. They wut ts cel flat, 





cone, or screw cap tops. 
“RCA Automatic Can Sort- 
CONTINENTAL (oe CAN COMPANY ers and Uncasers” Form 3R- 


3242, is available from Radio 







Eastern Division: 100 East 42nd Street, New yor 17 Corp. of Ametica, Bldg 15-1, 
Central Division: 135 South La Salle Street, Chicago 3 Cimtna * J : 
Pacific Division: Russ Building, San Francisco 4 r ’ wv. : : sas 
Canadian Division: 5595 Pare Street, Montreal, Que. or your copy simply circie 
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MERINGUE TOPPING YOUR PRODUCT? 








CHEESE SPREAD 





Evaluates closures 
for fiberboard boxes 











Brochure is intended as 
guide for evaluation of meth- 
ods to effect economies and 
increase production in closure 
of fiberboard boxes. 

Closure methods by gluing, 
taping, stapling and wire 
stitching are assessed. One 
section condenses basic rules 








ection 










(Continued on next page) 
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(Continued from preceding page) 


for sealing of “Regular Slotted 
Containers” quoted from Uni- 
form Freight Classification No. 
3, Rule 41, Sect. 7. 

Eighteen-page booklet, “A 
Guide to Better Closures,” is 
issued by Acme Steel Co., 
135th St. & Perry Ave., Chi- 
cago 27, IIl. 

For your copy simply circle 
5347 on Reader Service Slip. 


Dual-function adhesive 
bonds, protects labels 


Being used on shipping 
containers 


New water-resistant, trans- 
parent, synthetic resin-base 
adhesive bonds paper labels 
to fiberboard, wood, steel, gal- 
vanized iron surfaces. After 
bonding, another coating of 
adhesive brushed over label 
protects against abrasion, 
marring, corrosion. 

Adhesive has excellent re- 
sistance to fresh and salt wa- 
ter, temperature extremes, 
and oil. It retains its strength 
properties at temperatures to 
150°F, and has excellent ag- 
ing characteristics. 

In one test, labels bonded 
with this adhesive were im- 
mersed in water at 75°F, ex- 
posed to temperatures of mi- 
nus 25°F, coated with a 4 per 
cent salt water solution, and 
coated with a film of No. 10 
motor oil for 24 hr. Adhesive 
did not blister, buckle, curl, 
or crack, and labels could not 
be stripped from the container 
surface. 

Adhesive EC-1341 is devel- 
opment of Minnesota Mining 
and Manufacturing Co., Adhe- 
sives and Coatings Div., 411 
Piquette Ave., Detroit 2, 
Michigan. 

For more information circle 
5348 on Reader Service Slip. 


Offers analysis 
of filling operation 


Eight-page analysis survey 
form covers 16 major points 
needed to analyze present fill- 
ing operations. 

Analysis is intended as a 
guide for checking present 


60 








Some of the many 
design advantages of 
“Series 16’° magnets 


Increased magnetic strength; strongest 
available * Comparable or greater mag- 
netic area than other separators * Insu- 
lated against loss of magnetic effectiveness 
* No sharp corners—safest, fastest and 
easiest to clean * Optional face plates for 
abrasive, corrosive or sanitary use * Units 
can be gasketed for liquid or dust-tight 
applications 


PERMANENT 


ERIEZ announces New “SERIES 16” line of 
PLATE MAGNETS 


with 16 Superior Features 


New “Series 16’ magnets proved strongest, most efficient units 
made... provide ultimate in operating advantages at price of 


ordinary magnets 


New HI-POWR magnets give you a new “high” in protection against tramp ing 
damage or contamination by iron fines. Protects machinery, prevents product top 
tamination, reduces downtime, increases production. 


Exclusive Eriez design and construction 
provide peak magnetic efficiency and per- 
formance—actual tests show ‘‘Series 16”” mag- 
nets trap and hold more metal from material 
flows than other units. Heavy duty non- 
removable extruded aluminum cover takes 
the roughest use . . . increases structural 
rigidity . . . prevents pilfering or tampering 
with magnetic circuit and loss of magnetic 
power. 


ONLY ERIEZ OFFERS PLATE MAGNETS 
DESIGNED FOR YOUR EXACT 
APPLICATION .. . 


When you choose an Eriez “Series 16” 
Separator, you are assured of obtaining a 
unit designed to provide the finest type of 
separating efficiency for your operating con- 
ditions. Years of leadership in engineering 
and application know-how have gone into 
building these models to meet industries’ di- 
versified needs. “Series 16” Plates are avail- 
able in three magnetic strengths .. . standard, 


...in single, double or triple row assemblig 
as one integral unit... with smooth jay 
plates, liquid tight face plates, tapered ste 
plates and open air gaps. Various strengths 
alone won’t do the job... take 

of the most versatile line available . . , get 
the separator best suited for your exay 
needs! 

Proved best by test! Pull tests, Gaus¢ rea. 
ings, dynamic tests and other methods prow 
Eriez “Series 16 
plate magnets 
Stronger than 
other comparable 
separators. Cen- 
tered concentration 
of magnetic 
forces is the most 
effective circuit for 
tramp iron removal from _ material flow, 
Equal barriers of magnetic force pull down 
ward, stop tramp iron and pull it 
burden depths of material where it eae 
at the powerful concentrated middle air gap, 

















a Magnetic 





FREE! BIG 6-page fact-filled folder tells the com- pared 

plete ‘Series 16” story. Full descriptive data, charts, SEPARATION 
eee, actual — lation photos, “how to order” ed AUTOMATION 
information, etc. Be sure to get your copy. 1B) 

today ro triez Mfg. Co., 75 KA Magnet Dr., Erie, Pa. SS ae alas 
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part stainless or all stainless steel construction 


No other design offers so much effectiveness! 










SPEED! SAVINGS! ALL NEW POLYETHYLEWE 


SPEEDS UP TO 70 A Mi 


MODEL 475° 





*The Model 475 all purpose wrapping ma- 
chine not only handles conventional heat 
sealing films such as cellophane, waxed 
paper, and laminated foils; — but also 
handles the new plastic films including 





Gently Carries Film Through Machine 


Cut Scoring Provides 
Convenient Package Opening 


NUTE — oe 
ot Ds 
qe 





polyethylene in the low, medium and high 
densities, heat-sealing Mylar, cellulose ace- 
tate, Polymer coated cellophane, Vitafilm, 
Pliofilm, poly-coated papers, etc. 





Exclusive ‘‘Thermo-Pad" Sealing 
Process Creates ‘‘Weld-Tite’’ Seals 


Come Teeeswes Lb PACKAGING 


BATTLE CREEK packaging machines, ine. 


HANDLES PACKAGES FROM 43/," TO 121/.” LONG... 











BATTLE CREEK LOOKS 
TO YOUR FUTURE! 


The Model 475 is engineered not only for 
today’s regular films, but anticipates changes 
in your merchandising requirements for 
handling tomorrow’s plastic films*, Verse 
tile, too! Its wide range and its ability to 
fold and seal either on the ends or draw the 
fold underneath the package . . . allows wide 
latitude in package sizes either for today or 
tomorrow. This all new machine also 0 
for the first time, the choice of the film you 
prefer* and the sure knowledge (backed by 
the reputation of the company) that it will 
create well sealed attractive packages in 
whatever film you select*. The exclusive 
“Thermo-Pad” sealing process and careful 
engineering to control the film in process are 
the key features that give you trouble free 
wrapping at speeds up to 70 a minute 
Changeovers can be made in 15 minutes of 
less. Choice of infeeds and optional equip 
ment as desired, 
























108 TWELFTH STREET BATTLE 
BATTLE CREEK, MICHIGAN ON T 


FOOD PROCESSING OC 









Pump, 

Control, Move 
Liquids, Slurries, 
Viscous and 
Abrasive Fluids 







































units 
e of | with 
in = GAULIN 
ct con u 
i HIGH PRESSURE PUMPS 
th face 
red step 
vantage These two special pumps can control and move a wide vari- 
eo ety of materials. 

Triplex Hi-Pressure Pumps handle large volume of all types 
if read. and densities of fluids. Capacities to 6000 gph, pressures to 
s prow 8000 psi, temperatures from -90°F to +550°F. Used for all types 
ae of product —sanitary, corrosive, abrasive, viscous and volatile 









— for transfer, metering, injection, testing and spray drying. 

Gaulin HX — hydraulic pressure exchange pump — specially 
designed for extremely abrasive and corrosive muds, slurries 
and solutions. Slow cycle operation — no plungers, no packing 
pressures to 2000 psi, capacities to 120 gpm. 

Ask for G.T.A. to help you select the right pump for your 
requirement...over 100 different models have been developed 
to handle all types of pumping problems. 


G.T. A... 





Ne 
‘ 






re 











- Means Gaulin Technical .Assistance — best 
source on how to mix or move your product. 


FREE! Send for the G.T.A. Library of Product Information. 
Manton-Gaulin Manufacturing Co., Inc., 59 Garden Street, Everett 49, Mass. 
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WRAPPING MACHINE 





i 3” TO 8” WIDE... 1/2" TO 41.” HIGH 


2S SS ES ED SS SD SS a SS SS Se SD SS ED SED EP GES CED CD TED CD 


/ N 
PACKAGES LIKE THESE . . . 


NOW PRODUCED ON FORMER OVERWRAPPING MACHINES CAN BE 








! ) 
| 
| 

for | EFFICIENTLY HANDLED BY THE NEW MODEL 475 | 
oF | 
a 
oi 
he | 
de | | 
of | 
=| | 
bh Fl | 
ill | | 
eal 
ve 
ul BY 
oa 
te, | Typical applications: textile packages kins; bakery products, such as hot dog i 
of underwear, handkerchiefs, pillow slips, | or hamburger buns, large cakes, specialty 
> | sheets, etc.) ; paper products such as flat items; cartons; open top trays, 

\ 


Stationery, envelopes, toilet tissues, nap- 


BATTLE CREEK INVITES YOUR INQUIRIES ON ANY OVERWRAPPING PROBLEMS YOU MAY HAVE... 
ON THE NEW MODEL 475 OR ON STANDARD MACHINES IN OUR LINE 
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and future requirements for 
straight-line, multiple-head 
filling machines. 

Questions to be answered 
by prospective user include 
type of container, temperature 
and viscosity of product, la- 
bor needed for present filler 
and accessories needed. 

“Analysis Survey for Filling 
Machine Specification” folder 
is issued by Hope Machine 
Co., 9400 State Road, Phila- 
delphia 14, Pa. 

For your copy simply circle 
5352 on Reader Service Slip. 


Dispenses, closes up to 
200 aluminum foil 
containers per min 


The 4-line unit is designed 
to handle the manufacturer’s 
5” x 5” container, but can be 
converted to handle any size 








Unit features “no container— 
no lid" arrangement 


round or rectangular contain- 
er currently offered or under 
development. 

Because of the multiple-line 
operation, the 7’ x 3’ x 5’6” 
machine requires only a frac- 
tion of the floor space nor- 
mally needed by 4 single-line 
machines and their conveyors. 

Single 5-hp Vari-Drive mo- 
tor is equipped with electric 
clutch. All electrical wiring 
and parts are enclosed for 
maximum protection during 
cleaning. 

One, two or three line unit 
variations of the same ma- 
chine also are available. Each 
unit is capable of 50 cycles 
per min. 

Model 401 Reycon Auto- 
matic Closing Machine is de- 
velopment of Reynolds Metals 
Co., 2500 S. 3rd St., Louis- 
ville, Ky. 

For more information circle 
5353 on Reader Service Slip. 
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SINCE 1879 


ALL 
PRODUCTION 


utth accurate, dependable 


DURANT 
PRODUCTIMETERS 


ELECTRIC COUNTER 


HEAVY DUTY 
STROKE ACTION 


on yes : Z ; 
Eliminate profit-eating losses . . . Pro- 
ductimeters register accurate count of 
every unit processed ... insure eco- 
nomical plant operation and maximum 
use of man hours, 


DURANT MANUFACTURING CO. 


1951 N. Buffum St., Milwaukeel, Wis. 
51 Thurbers Ave., Previdence5,R.1. 


Representatives in Principal Cities 





PRODUCTIMETERS 


VDE ee, 
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Pictured above is an SMP 
double-deck pasteurizer- 
cooler designed and built for 
one of America's foremost 












‘ food processors. This custom- 
F built unit assures accurate, con- 
stant temperature control for 
perfect, uniform pasteurizing 
and/or cooling. Assures maxi- 
mum production in limited floor 






- 









space. Separate controls per- 
mit dual or single unit opera- 
tion. Flexible heat control as- 







97 atte meee secee 
aot ee 





sures correct steam require- 
ment for any container load 
from one to 500 units. Readily 
economically expandable in 
widths from 3’ to 8’ and in 
any length needed to meet 
production and processing 
requirements. 





# 






2 Sag SS SI gas 





CUSTOM BUILT 


Food Processing Equipment 


Costs You No More to Buy 


Costs You Less to Operate 


Every SMP pasteurizer, cooler, conveyor 
or related unit is designed and built to 
your particular need. In combination 
these machines form SMP food process- 
ing lines custom-built to your operation’s 
specific requirements. 

For more than 15 years, Standard 
Metals Products has proved by perform- 
ance in the plants of America’s foremost 
food processors that custom-built process- 
ing equipment can cost no more to install 
...cost less to operate. 

All SMP asks—without obligation what- 
ever on your part—is an opportunity to 
demonstrate what we can do for you. 


2 













STANDARD METAL PRODUCTS CO., 123 N. RACINE AVENUE, CHICAGO 7, ILLINOIS 
GENTLEMEN: We are interested in your recommendations in regard to the food processing 


(_] pasteurizers () accumulating tables 
No obligation incurred. 





Title visit hic iencnaigeion aes catia 




















62 


a State 








| 
@ 
* | equipment checked, or described in letter attached: 
i 1 CO coolers (_] exhausters 
4 | [] can washers ([] case-sealers. 
aul 
5 | Company_ E 
4 | 
; | 
t : Address. Ly. 
| City 
} 
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packaging 


Bags of break-resistant 


polyethylene ... 


Don't spill 
the beans 


Break-resistant polyethyl- 
ene film is used to package 
beans, peas, lentils and pop- 
corn at the Michigan Bean 
Co., Saginaw, Mich. 

Bags made from film stand 
up with minimum breakage 
under stress of warehousing, 
shipping and_shelf-handling, 














Packaging unit makes, fills and 
seals bean bags 


thus offering considerable 
savings to both packer and 
grocer. 

Film takes color print read- 
ily, providing easy brand 
identification and, being clear, 
permits product to show 
through the bag. 

Pre-printed rolls of poly- 
ethylene film are inserted in- 
to packaging machinery which 
makes, fills and seals bags in 
one continuous operation. 

Polyethylene film (VIS- 
QUEEN) used for packaging 
at Michigan Bean Co. is a 
product of Plastics Div. of 
Visking Co., Div. of Union 
Carbide Corp., Terre Haute, 
Indiana. 

For more information circle 
5356 on Reader Service Slip. 


Compak packaging machin- 
ery used at Michigan Bean’ 
Co. is manufactured by Hays- 
sen Mfg. Co., 13th & St. Clair, 
Sheboygan, Wis. 

For more information circle 
5357 on Reader Service Slip. 





IN THE U.S.A. 
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LABORATORY Fo 
HAZARDOUS AN) 
IMPURITY- SENSI 






OPERATION 




















a3 FISHER 


_ISOLATOR/LAB 


available from stock 


Here’s the latest development in isola- 
tion units: a compact, moderately-priced 
self-contained lab-within-a-lab. It has its 
Own services, air supply and exhaust 
system (with the highest-efficiency filter 
commercially available today). The same 
unit can be used as a closed system or 
open system ... with positive or negative 
pressures, 

Three models of the Isolator/Lab are 
available: the BACTERIOLOGY: 
VIROLOGY unit; the RADIOCHEMIS- 
TRY unit; and the CONTROLLED- 
ATMOSPHERES unit, an unusually ver- 
satile pressurized assembly guaranteeing 
complete isolation of a product or sample 
from surrounding environment. 

All are available from stock—plus & 
wide variety of accessories to meet your 
special needs. 


Details? 


Send for 8-page 
BULLETIN: 

132 Fisher Building 
Pittsburgh 19, Pa. 


8-550 
FISHER 


SCIENTIFIC 


Philadelphia IN CANADA 
iladelphi 


Chicago 
Cleveland Pittsburgh 
Detroit St. Louis Mo 


Buffalo 
Charleston, W.Va. New York Washington Toronto 


America's Largest Manufacturer-Distributor of 
laboratory Appliances & Reagent C! 
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in less than 7 sq. A, 
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Hosing down of food process areas with chlorinated water prevents 
slime from building up on floors and in difficult to reach spots. 


HOW W&T IN-PLANT CHLORINATION 
cuts clean-up time and keeps plant cleaner 


At a large eastern quick-freezing plant, slime accumulation on 
processing floors was a problem. It was necessary to halt production 
runs frequently for clean-ups. 


Wallace and Tiernan Chlorinators were installed on the plant 
water system and all water in the plant is now chlorinated. Besides 
eliminating slime on processing floors and equipment, In-Plant Chlor- 
ination helps to maintain a higher level of plant sanitation with 
greater ease. Clean-up times have been reduced as much as 50%. 
Floors are no longer slippery from slime and accidents from this 
source have been virtually eliminated. 


For information about W&T In-Plant Chlorination send for 
Bulletin #1I-58.38. 


WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET, BELLEVILLE 9, NEW JERSEY 


MERCHEN GRAVIMETRIC 
FEEDERS & METERS 


Glassed-steel tanks are widely used for storing foods, espe- 
cially where flavor can be affected by the presence of metal. 


What flavor are your storage tanks? 


Unlike many metals, glassed steel 
has no flavor. 

Look then to Pfaudler glassed-steel 
tanks when you have an ingredient 
or food whose flavor you want to 
protect. 

Acidic fruits, liquid sugars, flavor- 
ings, treated water, and the like are 
never contaminated by glassed steel. 

Nor do such substances corrode 
glass, so you can expect longer than 
usual life from our glassed-steel tanks 
and they are economical. 

The expression “‘smooth as glass” 
explains why you'll find cleaning 
much easier, too. 


Pfaudler glass is permanently 
bonded, physically and chemically, 
to the steel. The glass can never 
shatter. This material has for many 
years been a standard in the phar- 
maceutical industry where sterility 
and noncontamination of product 
are paramount. 

Pfaudler glassed-steel storage 
tanks run from 500 to 35,000 gallons 
in both vertical and horizontal de- 
signs. Tank openings are arranged 
to your requirements. 

Check the coupon for more infor- 


‘mation on these tanks and other in- 


tegrated food process equipment. 


FOOD EQUIPMENT BY PFAUDLER 


THE PFAUDLER CO. 


a division of PFAUDLER PERMUTIT INC. 


Please send bulletins on [] Glassed-Steel Storage Tanks; [] Heat Exchang- 
ers; [) Centrifuges; [] Dryer-Blenders; [] Rotary Piston and Gravity 
Fillers; [1] Wiped-Film Evaporators. 


for dry free-flowing materials 


e automatic batch control 
e continuous blending 
e materials accounting 


Name...... 


Title 
Accuracy 1°, 
Rates 3 to 3000 Ibs. per min. 


Write for Bulletin No. M-32. 38 


WALLACE & TIERNAN 


INCORPORATED 
25 MAIN ST.. BELLEVILLE 9, N. J. 


Company 
Street 
Or... 


a ee ee 
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Continuous Atmospheric Rotary Dryer 


Continuous Solvent Stripper 
Continuous Gas Solids Reactor 
Continuous Vacuum Dryer 


Now, at one convenient 
location, you can test- 
dry your materials in 
a variety of 

equipment 


Prarie LOUISVILLE DRYER DIVISION 






cee: 
a 


Be Pte rat r ina 
FRE ET BT aK I a” 


Continuous Fluidized Bed Dryer 


P 





ak 
¥2 i 
we to 3e 


At General American’s East Chicago pilot plant, you can 
test the drying or reacting of your materials in the widest 
range of drying equipment ever assembled in one place. 

Louisville Dryer engineers will work with you—study 
your materials and needs, make recommendations for type 
of equipment, size and heating medium. You can check 
these recommendations for yourself through practical tests. 
Your Louisville Dryer is then engineered for most efficient 
and economical service—built specifically to meet 
your needs. 

To test the drying of your materials in all these different 
types of drying equipment, call in a Louisville Dryer 
engineer. There is no cost or obligation. 


acta GENERAL AMERICAN TRANSPORTATION CORPORATION 


. o & . . +8 
Offices in principal cities 





135 South La Salle Street, Chicago 90, Illinois 
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Curl-free foil labels 





New, laminated aluminum 
foil label stock virtually elim. 
inates many curling problems 
heretofore associated with 
printing, cutting and applying 
foil labels. 

In course of exhaustive tests 
in printing operations, die cut- 
ting operations and _ labeling 
machines, product remained 
commercially flat through 
wide range of temperature 
and humidity conditions. 

“Kurl-Kure” aluminum foil 
label stock is development of 
Cochran Foil Corporation, a 
subsidiary of The Anaconda 
Company, 1430 S. 13th St, 
Louisville 1, Ky. 

For more information circle 
5362 on: Reader Service Slip. 


Tabulates properties, uses 
of 40 most common 
cellophane types 


Properties and principal us- 
es of 40 most common cello- 
phanes, from among more 
than 100 companies have de- 
veloped to meet varying pack- 
aging specifications, are tabu- 
lated in new pamphlet. 

Film types explained are 
polymer-coated moisture- 
proof heat sealing, moisture- 
proof non-heat sealing, inter- 
mediate moistureproof and 
plain or non-moistureproof. 

“Du Pont Cellophane — 
properties and uses,” 6 pp, }s 
offered by E. I. Du Pont de 
Nemours & Co., Inc., Film 
Dept., Wilmington 98, Del. 

For your copy simply circle 
5363 om Reader Service Slip. 


uct at right, circle 5364 .... 
see information request blank 
opposite last page. 


For more information on prod- () 
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new ways 
to new Eye-Appeal 


The challenge has been met. By using color more 
effectively, food processors are making their products 
more appetizing today than ever before. 


Working within the letter and spirit of present Certified 
Food Color Regulations, we have helped many processors 
to step up the appetite appeal of new and existing lines. 
Right now our Technical Service Laboratories are better 
staffed and equipped than ever to give you prompt, 
practical help on re-matches or new formulations. 


We make the broadest range of certified primary and 
secondary colors anywhere available, all precisely 
standardized for shade, pure-dye strength and composition. 


May we serve you? 


a 


may) 
OLORS 


llied 
hemical 


ss CERTIFIED COLOR DIVISION 
@® NATIONAL ANILINE DEWESION ALLIED CHEMICAL CORPORATION © 40 RECTOR STREET, NEW YORK 6, WN. Y. 


Boston Charlotte Chicago Philadelphia Portland, Ore. San Francisco Toronto 












Which juice do you want— 
they all look alike to me 






Just read the labels—and get 
the one with extra Vitamin C 


Py, 
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perce: 
linole 
veget: 
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No doubt about it: 
Merck Ascorbic Boosts Juice Sales 






* Safflo 





* Safflo 
reduc! 





You can make promotable label claims, increase sales As one of the world’s largest ascorbic acid producers, 


Find out 
improve 
Write for 





and profits by standardizing the Vitamin C content Merck offers you prompt, dependable delivery plus 






of your fruit and vegetable juices with Merck Ascor- whatever technical assistance you require. For the 






bic Acid. Noncitrus and popular citrus-noncitrus full story, call in your Merck representative or write 






blends are especially suitable for fortification because directly to Rahway. 






of their naturally low Vitamin C levels. 










An improved ascorbic acid cost picture, the sim- 






MERCK & CO... INC. 


plicity of fortification and its extra consumer appeal eect. ate ©aanee 





are all working to your advantage. And so is Merck. 






© Merck & Co., Inc. 
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ere’s a NEW Oil for Food Processing... 


J 








4% 


NSATURATED 


SAF FLOWER OIL 


low can youimprove your product with 
afflower Oil? 





OBER 


* Safflower Oil contains the highest 
percentage of essential fatty acids (73% 
linoleic) of any commercially available 
vegetable oil. 


* Bland, palatable, odorless, stable... 
can be used in place of any other high 
quality vegetable oil in food processing. 


* Your customers are vitally interested in 
the relationship of essential fatty acids 
to health. 


* Safflower Oil is readily available now. 


* Safflower Oil is stable in price, 
reducing fluctuation in product cost. 


Find out now how Safflower Oil can 
improve your product for the future. 
Write for samples and information. 


PACIFIC VEGETABLE OIL CORP 
62 Townsend Street 
San Francisco, California 
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Air space in walls 
permits sugar storage 
in outside bin 


Part of the bulk sugar con- 
veying and storage system in 
use at the Robert A. Johnson 
Co., Hillside, N. J., manufac- 
turer of chocolate products, is 
an outside bin of inexpensive 
construction. 

The bin, 26 feet high with 
75,000 pound capacity, is con- 
structed of 3/16 inch steel as 
a shell, surrounded by an air 
space and insulation, and 
sheathed in corrugated alumi- 
num. 





Conveyor system can be used 
to load or unload bin 


Temperature of the bin and 
sugar can be regulated by 
venting heated or cooled air 
through the air space between 
inner and outer walls. 

Interior wall of the steel 
bin has been sandblasted and 
coated with a special coating 
for sugar. Coating is approved 
by the US Department of 
Health. 

Price is approximately two 
thirds the cost of an all steel 
structure to house the bin. 

A bucket elevator rising 35 
feet above the bin conveys 
sugar to either or both surge 
bin and internal storage bin. 

Conveyor system and bin 
are developments of the J. C. 
Corrigan Co., 41 Norwood St., 
Boston 22, Mass. 

For more information circle 
5367 on Reader Service Slip. 








Synthesized Chocolate 
Flavor intensifier 


Completely new development! Here- 
tofore unobtainable flavor aromatics, 
produced in our laboratories, will dra- 
matically improve the deliciousness of 
your chocolate flavored products. 

In conjunction with cocoa powder 
or chocolate liquor, INTENSITOL 
restores the delicate volatile flavor 
aromas universally lost during manu- 
facturing processes. This new synthe- 
sized chocolate intensifier in your 
product assures the ultimate in flavor’s 
richness, taste and aroma. 


i ma 


--. and all other 
chocolate flavored confections. 


Send for samples, prices & information. 


Better Flavors for Better Products 


FLAVORE X oo., inc. 


BALTIMORE 2, MD 


302 S. CENTRAL AVE., 
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ONSUMERS 
Ee 


How does your product rate? 


Is it “in the bag” at the check-out counter 
or blissfully gathering dust on the shelf? 
A consumer's taste reflects directly on 
your profit. Develop that taste for your 
product by including P &§ flavors in all 
your formulas. 

Put taste in your product by writing for 


a free sample now! No obligation. 


POLAK & SCHWARZ, INC. 


667 WASHINGTON ST., NEW YORK 14, N.Y. 


Offices: Chicago, IIL; *Los Angeles, Calif.; Toronto, Can.; 
Plants: Teterboro & Guttenberg, N. J.; Culver City, Calif.; 
New York, N. Y. 
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Taste, color unaffected 
by food preservative 





An effective food preserva- 
tive for use with jellies and 
jams, preserves, pickles, car- 
bonated beverages, citrus oils 
and_ reconstituted juices, 
salted fish and smoked meats 
has been introduced. 

Called Foregard, the pre- 
servative effectively inhibits 
the growth of food bacteria, as 
well as molds and yeasts. 

The product is a water-sol- 
uble benzoate complex having 
a pH of 7.0. It is supplied as a 
neutral, odorless powder 
which does not affect taste or 
color of foods to which it is 
added. 


University tests of a 0.1% con- 

centration of Foregard to com- 

mercial lime juice. Dark areas in 

control are mold and yeasts 

which were present after 15 days 
at room temperatures 


Use of Foregard has been 
approved by FDA in concen- 
trations up to 0.1% in foods 
where preservatives are per- 
mitted by law. 

The food preservative is 
supplied in 40-pound pails and 
100-pound drums by the man- 
ufacturer, Guardian Chemi- 
cal Corp., 38-15 Thirtieth St., 
Long Island City 1, N.Y. 

For more information circle 
5370 on Reader Service Slip. 


Purified papain is more 
stable, free of 
foreign matter 


New purification process re- 
moves foreign matter, includ- 
ing colloidal proteins, from 
papain proteolytic enzyme 
used in meat tenderizers and 
brewing industry. 

Low moisture content is an- 
other advantage. Previously, 
excess moisture was respon- 
sible for partial inactivation 
of papain during storage. 

(Continued on page 70) 
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EGETABLES 
7 PRODUCTS: 


SEA FOODS 

















CHANGE 
THIS... 









































"tmakes’’ the flavor... 


Klavier, mokee-the alo! 


Discover for yourself this simple, low cost way 
to put more sales appeal in your products. For 
just a fraction of a cent per pound, Zest Mono- 
sodium Glutamate brings out more of nature’s 
own flavor in the foods you process. Flavor that 
helps you make extra sales over competition. 
In vegetables, impartial taste tests proved Zest 
enhanced the natural flavors of asparagus, corn, 
peas, beans, beets and others. In meat products, 
Zest imparts greater appetite appeal without 
necessitating any change in curing time or for- 
mula. In seafoods, Zest captures that fresh-caught 
taste... guards against flavor loss during process- 
ing ... locks flavor in to build your reputation. 
For a sample of Zest, Staley’s 99+% Pure 
Monosodium Glutamate, write now to: 


A. E. Staley Mfg. Co., Decatur, III. 


Branch Offices: Atlanta « Boston + Chicago - Cleveland + Kansas City 
New York * Philadelphia « San Francisco * St. Louis 
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Personalities, 
Companies 


Evans Research and 
Development Corp. 


has named Dr. Wini- 
fred M. Cort, formerly 
a esearch — section 
leader at National 
Dairy Products Corp., 
project leader in 
charge of enzyme fe- 
search activities. 


Cargill, Inc. 


has opened huge new 
Nutrena Mills bulk 
animal feed distribut- 
ing plant at Morrison, 
Ill. Four-story drive- 
through. structure 
loads trucks via grav- 
ity flow or screw con- 
yeyor from 16 en- 
closed bins having to- 
tal capacity of 720 
tons of feed. 


National Cranberry 
Association 


has named Dr. Wil- 
liam F. Hampton di- 
rector of research and 
technical development 
for Ocean Spray 
cranberry products. 
For past three years 
he has been in Rome 
on staff of Food & 
Agriculture Organiza- 
tion of UN. 


National Sugar 
Refining Company 


has opened new liquid 
Sugar producing plant 
and distribution cen- 
ter in Cincinnati, 
Ohio. Norbert Bednar 
is plant manager. 


Reynaud, Ltd. 


has elevated Vice 
President Adolph 
Dingfelder to the 


presidency, succeeding 
the late George J. 
Tombak. 


Sunsweet Growers, 
Inc, 


is the new name voted 
by board members for 
the California Prune 
and Apricot Growers 
Association. Neal D. 
Butler was elected as 
board chairman; T. 
C. Kluge executive 
vice president; and 
Eyvimd M. Faye vice 
President. Frank Shay 
was elected president 
for his 23rd year. 


(More on page 85) 
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more information 
_ On product at 
right, circle 5372 
see information 
request blank 
Opposite last page. 
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Sterwin Chemicals Inc. 


SUBSIDIARVY OF STERLING DRUG INC. 


1450 BROADWAY, NEW YORK 18, N. Y. 
2020 Greenwood Street, Evanston, ILL.. 


ae 


* 
STERWIN: 
' 
BRANCH OFFICES: Atlanta ¢ Buffalo ¢ Dallas ¢ Evanston (ill.) ¢« Kansas City (Mo.) ¢ 


Los Angeles ¢ Minneapolis ¢ Portland (Ore.) © St. Louis 
WAREHOUSES IN PRINCIPAL CITIES 
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ingredients 


(Continued from page 68) 


Purified papain is active 


over wide temperature ranges | 


from 10° to 70°C, and its pro- 
teolytic activity ranges from 
acid to an alkaline medium 
(pH from 3 to 12). 

Purified Meer Brand Papain 
is product of Meer Corpora- 
tion, General Sales Office, 318 
West 46th St. New York, 
New York. 


For more information circle | 


5373 on Reader Service Slip. 


Kosher alginates 


Orthodox Jewish congrega- 
tions of America have ap- 
proved as kosher for regular 
use and endorsed as kosher 
for Passover use, alginates and 
Irish moss extracts made by 
Algin Corp. of America, 24 
State St., New York 4, N.Y. 

For more information circle 
5374 on Reader Service Slip. 


Forms gels at 2.5 pH 


A new water gelling agent 
has ability to withstand pH as 
low as 2.5 and without degra- 
dation of the product. 

This alginate derivative 
forms thermally reversible 
gels. Within limits, user can 
derive either a gelled or a 
liquid product and can convert 
from one state to another. 
Gels have elasticity, shimmer 
and shake. Research is under 
way on stabilizing fruit drinks 
and fillings for fruit pies. 

SeaKem Type 410 is a de- 
velopment of Sea-plant Corp., 
63 David St., New Bedford, 
Massachusetts. 

For more information circle 
5375 on Reader Service Slip. 


A 43-page booklet, 
Supply, Price, and Utilization 
of Pecans”, has been prepared 
by R. G. Burton, Jr., and J. C. 
Elrod of the Georgia Experi- 
ment Station. ‘ 

Booklet may be obtained by 
writing Georgia Experiment 
Station, Experiment, Ga. 
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A HEALTH (Ui ON YOUR LABEL 


@ Every meal she sets on her table must meet two basic 
requirements ... it’s like second nature to her: a meal 
must be appetizing and health-providing. With these 
goals in her subconscious, what happens in the store? 


The grocery store is the proving ground of competi- 
tion. Hundreds of powerfully advertised brand names 
compete for her favor, tor her judgment of what will 
provide appetizing, health-providing meals. ‘That's 


| when your food product needs a plus on the label, a 


signal to her health-consciousness! 


‘Vitamin Enriched,” ‘‘Vitamin Fortified.’”’ ‘I hose 
signals, those words can make a big difference today in 


moving your product to her table. Why not let a Pfizer 
representative tell you in his words the full details on 
how Pfizer vitamins can significantly increase your 
product’s sales potential. Pfizer has been a major vita- 
min research and production center since the first vita- 
min was commercially produced. 


Here are just 3 examples of food products that 
are increasing sales with Pfizer vitamins: 


A health plus on the label of carbonated beverage 
says “Vitamin C Fortified” (and means sales). You can 
add the full daily requirement of Vitamin C for less 
than 114¢ per case of 24, 12 oz. bottles. 


Pfizer experience can help you put the health 
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MOVES PRODUCTS TO HER TABLE 


A health plus on the label of flour, macaroni and simi- 


lar products says “ENRICHED” (and means sales). New Quality Ingredients for the 
food industry for over a century 


light-color Pfizer BI-CAP is now simplifying the prob- 

lem of enriching white flour for many millers. 

A health plus on the label of canned juices and con- 

centrates says “Vitamin Fortified” (and means sales). 

Fortification here will offset processing losses and sea- 

sonal variations in natural vitamins. CHAS. PFIZER & CO., INC. 

Chemical Sales Division 

630 Flushing Ave., Brooklyn 6, N. Y. 


That’s > ; nies aa a see ie Branch Offices: Chicago, III.; 
What's the most powerlul plus you can offer the food Sas Pranelban, Galld, Yaowin, Eallt.s 
shopper? It’s those extra health words on your label. Atlanta, Ga.; Dallas, Texas 


Let Pfizer help you put them there. 


plus on your label simply and economically 


G 
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| (Continued from page 23) 


erages, none of which have 
thus far been standardized. 

Proposed standards for ice 
cream and frozen desserts, 
have not allowed these emul- 
sifiers as optional ingredients. 
Reasons advanced for this 
conclusion are based, in part, 
on alleged uncertainty about 
chemical identity and possible 
harmful effects. 

It should be pointed out that 
both in the bread hearings 
and the ice cream hearings 
testimony was given concern- 
ing.a large variety of esters of 
polyhydric alcohols used as 
emulsifiers. 

Moreover, the identification 
of each product tested in man 
or animals with the products 
manufactured under specified, 
reproducible conditions, was 
not clearly established to the 
satisfaction of the FDA. 


NRC reviews data 


In 1953, at the behest of the 


| FDA, the Food Protection 


| Committee of the National Re- 


search Council reported the 
results of an independent sur- 
vey regarding the available 
experimental and clinical evi- 
dence concerning polyoxy- 
ethylene monostearate. 

The report concluded that 
“The potential toxicologic haz- 
ard in the incorporation of 
polyoxyethylene stearates into 
foods in technologically desir- 
able quantities may not be 
great... .” but “the available 
data fail to demonstrate that 
polyoxyethylene stearates are 
safe for use in foods under all 
patterns of dietary consump- 
tion and for all segments of- 
the population.” 

Subsequently, extensive 
studies were undertaken to fill 
the gaps and resolve the doubts 


| that were believed to exist in 


| the then available evidence. 


This supplemental data have 
been published in the form of 
at least 20 papers, in 7 scien- 
tific journals. 

Those relating to polyoxy- 
ethylene monostearate were 
reported to the Food Protec- 


| tion Committee last year with 
| the view toward possible re- 


vision of its 1953 conclusions. 
It is expected that a revised 
report will appear in the not 
(Continued on next page) 
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have the 
v, balanced harmony that 


Among spice flavors, Griff 
rich, full-flavor quality of the 
can win more patronage for yé 

Griffith—both composer and ma 
with such fidelity, even critics app dwinds, 
violins, horns and ’cellos of the spice rmonious sensation 
of flavor tones so pleasing to your par 

Connoisseurs of flavors, practiced in 
40 years—Griffith artistry will give your p 


appeal. Try Pepperoyal, or a special blend a 


The 


GRIFFi 
LABORATORIES, In¢ 


CHICAGO 9, 1415 W. 37th St. * UNIO 
LOS ANGELES 58, 4900 Giffo 


Ave. 


TEP SE Satire 


Cc 
Symphony 
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Food Additives 


(Continued from preceding page) 
too distant future. 

Inquiries directed to FDA 
concerning its official attitude 
toward these emulsifiers have 
elicited responses to the effect 
that they are. regarded as 
“toxic” substances for which 
safe tolerance limits should be 
established. 

Under the law prior to the 
new amendment, this has re- 
quired proof of necessity. The 
opinion of FDA with regard 
to the toxicity of these emul- 


| Sifiers has been predicated 
| largely upon experiments. 


where animals are fed emulsi- 
fiers at levels as high as 20 to 


| 25 per cent of their diets 


through their life span. 
Present status of Polyols? 


Now that the new Food Ad- 
ditives Amendment has been 
passed what is the status of 
these polyol emulsifiers? 

What is the present evi- 
dence for the safety of these 
emulsifiers “under conditions 


| of intended use”? 


It could be. contended that 
“experience in common use in 
food” is sufficient to establish 
their safety. But recognition of 
safety through “scientific pro- 
cedures” has yet to be won. 

Virtually all of the inde- 
pendent investigators who have 
been intimately associated with 
the toxicological study of these 
emulsifiers in recent years are 
agreed that these emulsifiers 
are safe under conditions of 
use. 

It must be borne in mind 
that these uses would at most 
involve human dietary levels 
of only a few tenths of one 
per cent. 

And even moderate effects 
in animals are not observed in 
any significant degree unless 
the dietary levels approximate 
20 per cent. 

At the 10 per cent level, 
only mild, if any at all, re- 


| versible effects are noted, such 





as appetite depression or di- 
arrhea. 

It is reasonable to conclude 
that if these emulsifiers were 
used in such a way as to cre- 
ate no effect in animals, 4 
safety margin would be estab- 


| lished ranging from several 
| hundred to over a thousand 


times their expected use level. 
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Food Additives 


And this would be based upon 
the assumption that the foods 
in which they were used 
would be consumed daily. 

In this connection, it should 
be noted that the Joint Expert 
Committee of FAO/WHO in 
its report on “Procedures for 
the Testing of Intentional Food 
Additives to Establish Their 
Safety for Use” stated that 
in chronic toxicity studies 
« _.. the highest dosage level 
should, if possible be such that 
a definite effect is produced 
by the test material. It should 
not, however, be so high that 
survival is markedly de- 
creased; dietary levels higher 
than 10 per cent should not be 
used.” 

Under previous interpreta- 
tions it has been held that 
these emulsifiers are not sim- 
ple chemical entities. This is 
unquestionably true since each 
product is composed of a group 
of closely related polymeric 
compounds. However, they are 
of known and_ reproducible 
composition. 

Under the new amendment 
it is not required that additives 
be chemical entities. With re- 
spect to their composition, it is 
only required that the petition 
shall contain “the name and 
all pertinent information con- 
cerning such food additive, 
including, where available, its 
chemical identity and compo- 
sition”. 

If it should be decided that 
a tolerance limit is necesary to 
insure the safe use of any of 
these emulsifiers, it would be 
no problem to supply data 
demonstrating that the “phys- 
ical or other technical effect”, 
emulsification, is accomplished. 

In short, the poison per se 
doctrine and its associated 
necessity rule no longer apply 
to these emulsifiers. 

Whereas the FDA can still 
exercise other criteria in de- 
termining the suitability of an 
optional ingredient in stand- 
ardized foods, the criteria set 
forth in the new amendment 
Should apply insofar as non- 
Standardized foods are con- 
cerned. However, it would 
seem only reasonable that the 
principle of safety under con- 
ditions of use should be ap- 
plied to ingredients of stand- 
ardized foods as well. 

(Continued on next page) 
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1. Merck is your new basic source of supply for MSG. 
Recently completed Merck production facilities with 
multimillion pound MSG capacity can satisfy even 
the healthiest appetite for this important flavor- 
enhancing ingredient. 


2. You can depend on Merck for unlimited quan- 
tities of MSG because the unique and technically 
advanced fermentation process utilizes raw materials 
which are available in unlimited supply. No other 


_ Merck product or process competes for this supply. 


3. Like all Merck food processing ingredients, the 
quality of Merck MSG is unsurpassed. It meets the 
highest quality-control standards for monosodium 
glutamate 99+% pure. \ 


4. Merck MSG is available in two forms—Crystals 


and Fine Crystals—to fit your requirements. It is 
packaged in 100-lb., 50-lb., and 10-lb. containers. 


5. Merck MSG deliveries are fast, since distribution 
centers are strategically located from coast to coast. 


6. The Merck Food Research and Technical Labo- 
ratories are fully staffed and ready to serve you. 
Technical assistance, including MSG assay service, 
is available on request. 


7. Ask your Merck representative for complete in- 
formation about Merck MSG or write directly to: 


MERCK & CO., INC. 


RAHWAY, NEW JERSEY 
OQ Marck & Co., inc, 
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Sweetose Syrup 














































Eye-appealing, mouth-watering appearance—scrumptious, 
appetizing flavor! These are the characteristics that create 
America’s sales-winning sundaes. And these are the charac- 
teristics you give your toppings when you use Sweetose, the 
original enzyme-converted corn syrup. 

For Sweetose brings out and enhances natural flavors with 
balanced sweetness. Provides a smoother texture, free from 
graininess, crusting, crystallization. Improves body and con- 
sistency. Gives an appealing brilliance to marshmallow, fountain 
syrups, crushed fruits, other toppings. 

These are but a few of the many advantages Sweetose can 
give your toppings. For complete information, see your Staley 
Representative or write today to: A. E. Staley Mfg. Co., 
Decatur, III: 





Sweetose Gives Toppings, Crushed 
Fruits, Fountain Syrups Enhanced 
Flavor, Smoother Texture... Plus 


brighter 
More apppeniZzing 
Appearance 


STALEY MANUFACTURING CO., 







weetose 


® THE ORIGINAL ENZYME-CONVERTED CORN SYRUP 


DECATUR, 





A. &. 
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(Continued from page 73) 


Industry will look forward 
with great interest not only to 
the report of the National Re- 
search Council’s Food Protec- 
tion Committee, which may 
have important ‘policy-making 
implications, but also to the 
regulations which will come 
forth after the adoption of the 
new food additives amend- 
ment as well as the operation 
of this new law in practice. 


‘Buildings for Research”’ 
need design flexibility 


The design of research facil- 
ities requires great flexibility. 

Changes in equipment, per- 
sonnel, layout and purpose it- 
self are the only factors which 
can be accounted certain at 
the time a research laboratory 
is being designed. 

“Buildings for Research” 
shows how flexibility has been 
achieved in the design of 44 
outstanding research facilities 


* serving such diverse fields as 


communications, nuclear en- 
ergy, foods, chemistry, medi- 
cine, etc. 

Illustrated with over 500 
photographs, plans, drawings, 
charts and tables, the special 
problems confronting owners, 
designers and builders, and 
how they were solved are 
presented. 

Divided into four sections, 
the first section, Planning the 
Laboratory, provides hundreds 
of pointers on good laboratory 
design. 

Information is given on 
safety measures, waste remov- 
al, corrosion-prevention, vents 
and drains, modular units, ete. 

A special section on nuclear 
facilities provides an_ insight 
into atomic processes and 
equipment as they affect the 
design of the laboratory. 

Special attention is given to 
the design standards necessary 
to avoid radiation dangers to 
personnel. 

“Buildings for Research” by 
the editors of Architectural 
Record, 232 pp, is available for 
$9.50 from F. W. Dodge Corp., 
119 W. 40th St., New York 18, 
New York. 
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PROCESSING 


instant changeover 
from natural gas... 


to LP instead of fuel oil 
eliminates 3 manhours 
required to make switch 


Problem: Local gas com- 
panies in many parts of the 
country offer differential rates 
to manufacturers. 

When gas pressures drop, 
due to a shortage in avail- 
ability of gas, usual “dump” 
rates are discontinued, and 
increased rates are put into 
effect. 

To avoid these increased 
rates, it is necessary to shift 
to other fuels. Oil is the usual 
standby fuel used in such 
cases. 

Star Bakery, Denver, Colo. 
found, however, that making 
the changeover to operate 
ovens on oil required three 
manhours to adjust individual 
burners in each of six ovens 
in the plant. 

Solution: Using LP as stand- 
by fuel which permits instant 
changeover from natural gas 
for entire plant from one point. 

LP standby fuel is stored in 
four 1000-gallon outside stor- 
age tanks. It is pumped from 
these tanks through vaporizers 
directly into plant. 

During cold weather, when 
LP gas pressure drops below 
10 inches, vaporizers burn LP 
to increase pressure. 





LP gas serves as standby fuel 

at Star Bakery, Denver, Colo., 

for both steam generators 
and ovens 


Gas is then piped to four- 
way valve at gas meter where 
change in fuel is made when- 
ever gas company notifies Star 
Bakery that increased rates 
are going into effect. 


(Continued on next hage) 
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NOTHING SELLS LIKE 


FLAVOR: 


Thanks to the endless variety of quick-and-easy-to-use prepared food and dessert mixes now 
being marketed, today’s housewife has more hours to enjoy outside of the kitchen than ever 
before— hours she can now put to more useful pursuits and purposes. As competition for her 
patronage of these time-saving products increases, she becomes more selective in her choice. 
By trial and error, she discovers the brand that best satisfies her family’s taste, and sooner or 
later it is that brand with the best flavor that finds its place on her regular shopping list. . . 
When developing the flavoring or seasoning formulation for your new food, beverage, confec- 
tionery or dessert offerings, remember this: NOTHING SELLS LIKE FLAVOR! So, when you choose 
flavor, choose the best — use FRITZSCHE’S .... A FIRST NAME IN FLAVORS SINCE 1871. 











FRITZSCHE srotners, inc., 76 NINTH AVENUE, NEW YORK 11, N.Y. 


A FIRST NAME IN FLAVORS SINCE 1871 
Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, Ill., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal. St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J., and Buenos Aires, Argentina. 
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COOK...COOL | 
BEAT...MIX | 
qfood products 








Do it with GROEN labor-saving, 
sanitary, “cooker-mixer’’ kettles: 


Advanced design through research, engineering and ex- 
perience—important reasons why GROEN stainless steel, 


steam-jacketed ‘‘cooker-mixer” kettles provide greater | 
versatility and economy of operation. Whatever your | 
cooking-cooling-mixing operation, look to GROEN for 
today’s finest trunnion and stationary kettles, designed to | 
meet exacting requirements and tailored to cook, cool, | 
beat, mix and homogenize virtually any food product— 
completely and thoroughly. 

The Model TA’s, shown above, incorporate a twin-shaft 
agitator with finger-like scrapers which assure homo- 
geneous blending-mixing. Agitator design permits the 
use of various mixers—paddle, beater, bar or turbine 
types. All parts are quickly removed for easy cleaning, 

For more information, write to GROEN MFG. CO., 
Dept. FP-258. Ask for Bulletin RAK-2. 


Remember! Nothing Else Cooks Like a Steam-Jacket. 








MODEL DNEM — Stainless steel, MODEL RA-—Stainless steel, steam- 


steam-jacketed, double-shaft, agitator 
kettle features combination high speed 
and scraper agitator— produces emulsi- 
fying action ... assures thorough biend- 
ing and scraping action without dam- 
aging delicate food particles. 


jacketed,“‘cooker-mixer” kettle features | 


anchor-type agitator with finger-like 
scrapers—specially ideal for medium 
to heavy mixing. Kettle available in 
standard and special designs, and in 
wide range of capacities. 


GROEN kettles are completely sanitary, conforming to strictest Health Dept. codes. 


Chiat ay 


4535 W. ARMITAGE, CHICAGO 39, © 30 CHURCH ST., NEW YORK 7 
Worlds Largest Producers of Stainless Steel, 
Steam-facheted Kettles — Since 1907 
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(Continued from preceding page) 


To make changeover, op- 
erator simply turns four-way 
valve, causing an instant shift 
from natural gas to LP. 

An 80 hp steam generator is 
used to heat two proof boxes, 
maintain constant pressure 
and humidity in the dough- 
room and to soften crust in 
two ovens. 

This generator will burn 
natural gas, oil or LP. 

It is a feature of the gen- 
erator that LP is pre-mixed 
with air, offering a fuel equiv- 
alent in burning qualities to 
natural gas. 

A 40 hp steam generator, 
used as standby equipment, 
will also burn any of these 
fuels. 

Results: Eliminates six man- 
hours required to switch to 
oil and back again — a dollars 
and cents savings of $12.00 
each time changeover is made. 

Changeovers at Star Bakery 
may number 3 to 6 per year. 

Multiplying the number of 
changeovers per year times 
the number of manhours re- 
quired for the job will indicate 
savings per year for any plant. 

Possibility of objectionable 
or dangerous fumes_ which 
may contaminate bakery prod- 
ucts has been eliminated since 
combustion of LP gas is com- 
plete. 

Baking ovens supplied by 
Petersen Oven Co., 9900 
Franklin St., Franklin Park, 
Illinois. 

For more information circle 
5381 on Reader Service Slip. 

Steam Generators supplied 
by Cyclotherm Div., National 
U. S. Radiator Corp., 4400 E. 
First St., Oswego, N.Y. 

For more information circle 
5382 on Reader Service Slip. 
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with exclusive floating cone* 


GIVES 
tanita 
AUTOMATIC 

CONTROL 


of liquid or solids recovery 



































Whatever your pressing problem, 
chances are you can solve it 
more efficiently and economically 
| with a Jones Zenith Press. 

| Exclusive Floating Cone moves 

| up and down automatically on 
air cushion, maintains constant 
pre-set pressure at discharge 

end regardless of changing 
consistency or rate of flow 

| at the inlet. 


| Zenith Presses operate 
continuously without attention. 
| You get more uniform results 
with reduced operating 

and maintenance costs. 
Variety of sizes available. 
Write for full details. 


Spindle and Floating Cone Be 


Zenith Model 008 







*Trade Mark 
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Water doesn't stop 
open-type motors 


Dryout not necessary in 
silicone coil wire and 
epoxy encapsulated stator 


Problem: Large quantities 
of water used in production 
and cleanup prevents use of 
open-type motors in certain 
food plant areas. 

Drip or splash protection 
have proved inadequate. 

Therefore, totally enclosed 
motors, representing the ulti- 
mate in protection, are re- 
quired for many applications. 

They are, however, consid- 
erably more expensive than 
open types. 





Open-type motor shows stator 
cast in epoxy resin. Although 
motor has casing for protection, 
this is not entirely sealed as in 
totally enclosed motors 


Solution: Now, open-type 
motors, with protection against 
moisture built right into the 
insulation, are available. 

This is made possible by the 
combined utilization of sili- 
cone-rubber insulation and 
epoxy resins. 

Silicone-rubber insulation 
for coil windings is vulcanized 
into a solid dielectric wall 
without joints, voids or breaks. 

Stator windings are sealed 
with epoxy resins. 

Results: Since silicone rub- 
ber insulation is moisture- 
repellent, even in high hu- 
midity, condensate will do no 
damage. Thus, dryouts are no 
longer necessary. 

Insulation resistance is re- 
duced very slightly after long 
Periods of immersion, but not 
to the point of electrical 
breakdown. 

Underwater tests of open- 


(Continued on next page) 
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WO. 4 MIKRO-PULVERIZER 


Whatever your grinding require- 
ments, there’s a MIKRO-D pul- 
verizing unit tailor-made for the 
job. You'll find an economical, 
miniature plant, ideal for small 
production work . . . a choice of 
stepped-up intermediate sizes to 
serve growing production demands 

. or an ultra-high capacity mill 
designed to produce more than ten 
tons per hour! In addition, you'll 
quality and 
fineness of grind specified for 
your product can be exactly dupli- 
cated, in any quantity, on every 


—a rugged, high-capacity mill, designed to produce specified results day after 
day, 24 hours a day. . . readily adjustable for speedy changes of particle sizing. 
MIKRO-PULVERIZERS are available in four models (Nos. 1-4) with motors up 
to 75 hp, and capacities to 25,000 Ibs. per hour. 


— 


~— 

















pulverizer in the MIKRO-D line! 


For a laboratory demonstration of 
the results you can expect from 
these MIKRO-D units, send us a 
product sample and your specifica- 
tions. We believe you will be con- 
vinced that low-cost, dependable 
MIKRO-D equipment—now serv- 
ing in food processing plants 
throughout the world—can put 
more profit in your production. 
Of course you are invited to write 
for full information on the complete 
MIKRO-D line. 


GENUINE MIKRO-D REPLACEMENT PARTS AVAILABLE FROM LARGE STOCK WITHIN 48 HOURS. 
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THE BANTAM PULVERIZER is a complete 
miniature grinding plant, perfect for pilot 
plant and experimental work. Easy and 
economical to operate, the BANTAM 
utilizes a % or 1 hp motor, and has an 
average capacity of 75-100 Ibs. per hour. 
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PULVERIZING 
MACHINERY 
DIVISION 


METALS DISINTEGRATING CO., INC. 


63 Chatham Rd. 


Summit, N. J. 
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Stays 
flavor-fresh 
in the 
bottle with 





GIVAUDAN 


SOFT DRINK 
FLAVORS 


Givaudan-flavored soft drinks have a reputation for flavor 
retention and long shelf-life. When the cap comes off, the 
fresh, savory taste, the original strength and color are there to 
be enjoyed. That’s because Givaudan flavors are scientifically 
formulated and quality-controlled to assure maximum sta- 
bility and uniformity for prolonged periods after bottling. 

Try Givaudan True Fruit Bases and Flavor Concentrates 


in your formulations. Generous test samples on request. 


321 West 44th Street, New York 36, N.Y. 
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(Continued from preceding page) 
type motors, with epoxy en- 
capsulated stators, at full load 
showed them to be undam- 
aged by moisture. 

Use of these motors in some 
areas have offered savings up 
to 60 per cent over totally 
enclosed, fan-cooled types. 

Open-type motors with pro- 
tection against moisture (Su- 
per-Seal line) are manufac- 
tured by Allis-Chalmers Mfg. 
Co., Milwaukee 1, Wisc. 

For more information circle 
5386 on Reader Service Slip. 


Pre-assemble spray dryer 
for ready installation 


Drying cycle takes less than 
7 seconds 


Stainless steel spray dryer, 
described in 8-page bulletin, 
may be used for processing 
many fluids including skim 
milk, whole milk, whey, but- 
termilk, chocolate milk, etc. 

Completely pre-assembled 
and pre-tested, unit may be 
rapidly installed at processor’s 
plant by simply making prop- 
er connections to outlets and 
to dryer unit. 

Drying cycle for products is 
completed in less than seven 
seconds. 

Product to be dried enters 
drying chamber as fine atom- 
ized spray. It is then carried 
through dryer in a current of 
temperature controlled air. 

As particles dry, they re- 
lease moisture to surrounding 
air. 

Heavy and slower drying 
particles fall out of main air 
stream and are caught and 
suspended by a rising stream 
of warm air from slot of a 
horizontal suspension unit. 

This horizontal suspension 
action mixes all powder and 
air thoroughly and conveys it 
through drying chamber to 
collectors. 

Powder is then drawn from 
collectors with cool air and 
conveyed to bagging location. 

“Henszey Spray Dryers”, 
Bulletin 1M-1157-49-0, may be 
obtained from The Henszey 
Co., Watertown, Wisconsin. 

For your copy simply circle 
5387 on Reader Service Slip. 
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| with no gamble involved... 
| when your Brick & Tile Floors wr! 


| gee  HYDROMENT! 
Joint-Filler, 


Yes, that 5% joint area 
of an average floor 
installation will exert 
a positive corrosion 
control factor over the 
entire 100% floor area. 


100% satisfaction will 
also result if you insist 
on H.J.F. (hydroment 
joint filler) floors. 
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Hydroment Joints Provide: 


DENSE, TIGHT, NON-SHRINKING, 
ODORLESS, NON-TOXIC JOINTS. 
INHIBITS BACTERIA GROWTH — 
HIGHLY RESISTANT TO WEAR... 
PROTECT THE VULNERABLE POR- 
TIONS OF BRICK AND TILE WALLS : 
AND FLOORS. Its job proved floor 
insurance at an 

amazingly low, 


one-time cost. 


with H.J.F. You Save the Joints 
and Save the Floor... 


Write for Complete Data 








NEW WAY TO FIGHT CORROSION 
AND CUT COSTS 


Tube Turns Plastics announces new UPVC lined 
piping systems for handling corrosive fluids—increas- 
ing pressure-temperature limits above PVC or other 
non-metallic material. These systems of metal pipe, 
fittings and flanges...lined with unplasticized 
polyvinyl chloride...can help reduce costs and 
solve fluid handling problems in many industries. 
Full details in Bulletin TTP160, free on request. 


§ MA\ruse TURNS PLASTICS, INC. 
© Dept. FP-10, 2929 Magazine Street 
Louisville 11, Kentucky 
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Jacketed vessel features 
built-in steam coil 


Uses-Features: Jacketed 
vessel with steam coil as in- 
tegral part of holding jacket 
is offered. 

Unit may be installed any- 
where conventional jacketed 
vessels are used, yet costs 
about one-third less. 

Description: Two sheets of 
metal comprise jacket. Outer 
panel, of mild or stainless 
steel, is embossed to form 
coil channels running into a 
header. 

Seam welding, under pres- 
sure, unites this embossed 
sheet to inside flat companion 
sheet of stainless steel. Unit 
is then rolled to size and 
welded into finished tank. 





Panel-coil jacketed vessels are 
availale in capacities ranging 
from 66 to 1587 gallons 


Path of steam flow is into 
inlet, traveling back and 
forth through embossed panel 
and out discharge or outlet 
as condensate. 

Welds between embossed 
channels prevent steam leak- 
ing from one channel to an- 
other, forcing all steam to 
travel through every channel. 

Top edge of tank is rein- 
forced with a stainless steel 
formed bar. Coil header has a 
1” or a 11%” male steam in- 
let, 34" condensate outlet. 

Cone bottom has sanitary 
radius at edge. 

Panel-coil jacketed vessels 
are.a product of F. H. Langs- 
enkamp Co., 225 E. South St., 
Indianapolis 25, Ind. 

For more information circle 
5390 on Reader Service Slip. 
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From The Quaker Oats Company... 


Flours 





PREGELATINIZED 
to fit your needs 


RICE FLOURS 








30° TEMPERATURE INCREASING "> 96° COOKING 96° 


EXAMPLE: The above amylograms illustrate the effect of varying degrees of thermal 
: treatment upon the cooking characteristics of rice flour. Raw rice flour 
thickens rapidly but is followed by appreciable “Set-back’’ upon extended 
cooking. Thoroughly processed rice flour hydrates well in cold water and 
maintains its viscosity throughout the heating and cooking cycle. Quaker can 

supply rice flours with any degree of processing within these limits. 


Now Quaker can supply you with flours pregelatinized to 
fit your processing needs. 

Quaker’s control over gelatinization combined with 
special grinding and drying techniques can provide corn, 
barley, rice and wheat flours which thicken rapidly upon 
heating or which exhibit very little viscosity change dur- 
ing heating. 

Pregelatinized, low bacteria flours or meals may 
shorten the processing time required to produce com- 
mercially sterile canned goods. They may also reduce 
the time needed for cooking, gelatinizing, or dextrinizing. 





Quaker will help you select the type of flour and the industrial Food Sales Department 
degree of gelatinization best suited to your products. For The Quaker Oats Company 
information on this service, write to address at right. Chicago 54, Illinois 
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sausage maker had a problem: His 
sausages stayed plump in the pack- 
age, but they puckered in the pan. They 
shriveled under heat, became less juicy, 
less tasty. All because of excessive fat loss. 
Could a dry milk solve the problem? 
It could. Jf it were a dry milk with an 
unusually high absorption capacity, if it 
were an unusually thirsiy dry milk. 
Land O’Lakes put the problem in the 
hands of its developmental laboratory. 
And from here emerged a dry milk with 


Land O Lakes. Dry Milks 


‘*Engineered” to fit your product 


The case of the thirsty dry milk 
that took the shrink out of sausage 


the thirst of a sponge in sandy Sahara. 
This extra thirsty dry milk drank added 
fats and retained them. Even under frying 
temperatures! Result: These same sau- 
sages now stay plump in the package and 
in the pan. Taste oh, so much better. 


You, too, may process a product that 
can benefit from one or more of our dry 
milks. If we haven’t the precise one you 
need, we can create it. Write us. Land 
O’Lakes Creameries, Inc., Dept. DM-1, 
Minneapolis 13, Minnesota. 
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Generates smoke without 
wetting down sawdust 


Uses-Features: Dry sawdust 
smoke generator for smoke 
house operations in the meat- 
packing industry eliminates 
need for wetting down saw- 
dust. 

Generator will produce 
smoke requirements of two 
average six-cage cabinet type 
smoke houses. 

Description: Smoke gener. 
ator loads a three to four hour 
charge of dry sawdust into a 
hopper above a_ continuous 
drum feeder. 

Sawdust is discharged from 
the feeder into a U-shaped 
trough heated with high tem- 
perature electric heaters. 





Unit is operated by a '/ hp 

motor and is maintained at a 

low temperature by means of 
automatic control 


A screw conveyor tumbles 
the dry sawdust continuously 
and moves it from the feed 
end to the discharge end of 
the trough. Sawdust residue is 
discharged into an ash re- 
ceptacle. 

An automatic steam- 
quenching fire control device 
is incorporated in the smoker. 

Dry-Sys Smoke Generator 
is manufactured by Drying 
Systems Co., Div. of Thor 
Power Tool Co., 1800 W. Fos- 
ter Ave., Chicago 40, IIl. 

For more information circle 
5393 on Reader Service Slip. 





Next month — 


Breakthrough in Bulk 
Canning 


Apricot, peach, tomato and other 
concentrates sterilized, cooled and 
aseptically packed into 55-gallon 
drums at Thornton Canning Co. 
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Conversion to continuous vacuum 


cooker and steam generators at 


Truan Candies... 


lowers production costs 


by 33 per cent 


¢ Improves quality and clarity of candy 


® Doubles production rate 


Problem: Truan’s Candies, 
Detroit, were faced with the 
problem of expanding produc- 
tion to meet increased de- 
mand. 

Hard candies were being 
cooked in 75 lb batches, every 
20 minutes in copper kettles 
over open, gas-fired furnaces. 

Balance of moisture was 
then removed in manual vac- 
uum units of 100 lb capacity 
each. Production capacity was 
as low as 225 lb/hr. 

Solution: Installation of a 
continuous vacuum cooker as 
well as replacing direct gas- 
fired furnaces with two steam 
generators. 

A copper coil carries the 


preheated candy sirup through 
the steam-pressure dome of 
the cooker. Water evaporates 
in the coil, raising the temper- 
ature to 285°F. 

The sugar falls into one of 
the receiving vacuum kettles, 
where a 50 lb batch is accu- 
mulated in about three min- 
utes. The candy is_ then 
poured on a kneader where 
flavor and color is added. 

One 15 hp steam generator 
furnishes steam for the entire 
plant and clean-up. Another 
15 hp unit is used for start-up 
and standby service. 

Results: Mark C. Truan, 
president of Truan Candies 

(Continued on next page) 





Candy sirup is cooked only three minutes in the continuous 
vacuum cooker. One receiving kettle is filling while the other 
discharges 
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Since 1897, the Dickinson Family of 
Portland, Oregon, has guarded Grandma 
Dickinson’s secret for cooking and preserv- 
ing fruits with that real “out of the woods” 
flavor and goodness. 
| For years the Dickinson Family has 
depended on Clayton Steam Generators. 
Here is what Mr. Walter Dickinson, Jr. says 
about them. ‘With our Claytons we save 
one hour daily in fire-up time, and use 25 
to 40% less fuel than with former ordinary 
boiler. Most important, they respond 
instantly to variable steam demands neces- 
sary in processing the small quality-con- 
trolled batches of flavorful preserves which 
have made Dickinson Family products 
nationally famous.’ 
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CLAYTON HELPS DICKINSON FAMILY 
PRESERVE LIP-SMACKING FLAVOR 
OF FINE FRUITS 


Buying Clayton Steam Generators is just 
smart business! These steam units produce 
more steam at less cost in only one-fourth the 
space occupied by ordinary steam boilers. 
They cost less to install too...no stacks to 
erect, no walls to knock out, lower rigging 
expense and lower hauling costs...and you 
can put them practically anywhere! The secret 
of Clayton’s higher efficiency is controlled cir- 
culation and balanced feed, a principle of using 
a continuous single pass tube... thus, they are 
more reliable and easier to operate, maintain. 
From a cold start, Claytons produce steam in 
3 minutes...and all day they produce only 
steam needed—instantaneously. Let a Clayton 
representative give you the complete facts. 


. MANUFACTURING COMPANY 
irs: 


Please send us more information on Clayton Steam 
Generators. 
Name 
Company. 
Address. 
NI sceceniniidinasemeenssoinseheenitaioienpiacen a cane 
We use steam for. 


Send to: Clayton Manufacturing Company 


403 N. Temple City Blvd. 
El Monte, California 
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4 Heil Dryers make citrus pulp feed! 


"We use one 6,000 - lb and three 15,000 - 1b Heil dryers at our 
two Fruit Industries, Inc., plants in Florida to produce citrus 


pulp cattle feed. 


They have given us excellent moisture control, 


ideal particle size, economical and dependable 


Food by-products are carried on a stream of hot air 
in the Heil dryer. Having three cylinders in one drum 
accurately controls moisture and lowers costs by— 

Automatically providing a 3-stage drying process 
with changing temperatures and air velocities ideally 
suited to changing moisture content. 

Automatically establishing correct exposure time 
for each particle, based upon weight due to moisture 
content. 

Making use of radiant heat given off by center and 
intermediate cylinders. 
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service. The pulp comes from 
tons of oranges squeezed 

for fresh juice. The juice is 
refrigerated and shipped by 
water to New York City and dis- 
tributed through local milk de- 
liveries as far west as Iowa.” 


Chars 


Anthony T. Rossi, President 
Fruit Industries, Inc. 


Compound showering flights assure ideal utilization 
of the drying medium, maximum air activity in all 
areas of the drying drum, and maximum evaporating 
capacities within a compact machine. 


WRITE, WIRE or CALL for further information. 


THE HEIL co. 


(Manufacturers of Ardrier Dehydrators for the Arnold Dryer Co.) 
3000 W. Montana Street, Milwaukee 1, Wisconsin 





SWECco unit mounts easily on angle iron base because there is no 
transmitted vibration. Plus 145 mesh particles are discharged at 
right, minus product at left. Unit occupies a minimum of space. 


SWECO Separator solves 
flavor-brew processing problem 
for Ralston Purina 


Minute solid particles in liquid malt flavor-brew were 
creating processing headaches at The Ralston Purina 
Company, Battle Creek, Michigan-until a SwEeco Vibrating 
Screen Separator was installed. 


This 18” diameter unit equipped with 145 mesh, .0047” 
stainless steel cloth positively removed all of these particles, 
processing hot brew at a rate of 15 to 25 gallons per 
minute. The result, according to Ralston Purina—higher 
quality brew, simpler processing, and minimum 

equipment maintenance. 


Sweco Separators are in use by many food processors, 
screening such products as cereals, citrus, chocolate, coffee, 
molasses, nuts, rice, vegetable sauce, sugar, salt, vegetable 
oils, raisins, yeast, cannery wastes, and many others. 


Find out how the Sweco Separator can reduce costs and 
improve quality for you. Write to SwEco for screening data 
on your specific material, a new 20-page catalog, or a 
screening demonstration in your plant on your material. 


pul Dept. S-213-4 


<>. 


SWECO 


SEPARATORS 


Southwestern Engineering Company 


4800 Santa Fe Ave., Los Angeles 58, Calif. 
Engineers and Constructors... Manufacturers 
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states, “The installation of this 
new system has lowered the 
per pound production costs by 
more than 33 per cent. 

Productivity for each man 
on the crew has been in- 
creased by almost 200 per cent 
— from 85 lb/hr to 240 lb/hr.” 

Quality and clarity of the 
candy has been _ improved, 
Formerly some darkening was 
evident during long batch 
cooking at a temperature of 
around 290°F. Now tempera- 
ture doesn’t exceed 285°F for 
more than three minutes, ~ 

“With this new method,” re- 
ports Mr. Truan, “we can pro- 
duce 1200 lb of candy per hr, 
three times the capacity of our 
old cookers. 

“Yet the total investment 
was $30,000 less than the nec- 
essary investment in equip- 
ment to expand our old sys- 
tem to the same capacity.” 

In addition, labor costs in 
the hard candy department 
have been cut by $140/week, 
with three times the output. 

Malsbary steam generators 
are manufactured by Malsbary 
Mfg. Co., 845 92nd Ave., Oak- 
land 3, Calif. 

For more information circle 
5397 on Reader Service Slip. 


Hansella 135-B continuous 
vacuum cooker is a_ product 
of Hansella Machinery Corp., 
Grand & Ruby Aves., Pali- 
sades Park, N. J. 

For more information circle 
5398 on Reader Service Slip. 


Sirup room, bottling 
plant layouts 


Typical layouts for sirup 
rooms and bottling lines are 
featured in 12-page booklet. 

Layouts cover lines with 
filler capacities ranging from 
18 bottles per minute to 260 
bottles per minute. 

In addition, some of the 
products manufactured for 
these layouts are pictured. 

“Typical Sirup Room and 
Bottling Plant Layouts” is 
available from the Terriss Di- 
vision, Consolidated Siphon 
Supply Co., Inc., 22 Wooster 
St., New York 13, N.Y. 

For your copy simply circle 
5399 on Reader Service Slip. 
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Here's 


CYCLOTHERM'S 
s-WAY CUT 


in 
STEAM PROCESSING 
COSTS! 


If you process by steam, use steam by 
Cyclotherm. You cut costs in these three 
vital ways: 


FUEL COSTS 


Cyclotherm Cyclonic Combustion means 
just what it says—controlled fuel and air, 
whirling at 200 mph, forming a cyclone in 
the furnace! This high velocity burning 
assures maximum efficiency in combustion 
and heat transfer, resulting in lower fuel 
consumption. 


MANPOWER COSTS 


A fire without a fireman! Electronic con- 
trols operate the Cyclotherm safely and 
automatically. Smaller models cycle on and 
off as steam is required. On larger models, 
precision modulation coordinates the fuel-air 
ratio to the load demand, from 30% to 
100% of rated capacity. 


INSTALLATION AND 
MAINTENANCE COSTS 


Cyclotherm is factory assembled and fac- 
tory pre-tested. All you do is make five 
simple connections. 50% maintenance sav- 
ings are not uncommon. Return tubes cleaned 
in minutes with no removal or replacement 
of refractories. No standby unit needed. 

And remember—one-third smaller than ordinary 
generators of similar capacity, a Cyclotherm fits 
almost anywhere. Many plants have installed two 
Cyclotherms for utmost flexibility and power. Burns 


gas or oil with quick changeover. 18 to 500 hp, 
15 to 200 psi. . R 


YEARS RAED WA 
TRAE ROAR, 


)X\ CRYRINOA 
Cy cLotHEerRm’ 


STEAM AND HOT WATER GENERATORS 





clotherm Division, 


yy | 
gy S. Radiator Corp. 


E. First St., Oswego, N. Y. 


Please send me a free copy of your booklet | 


giving full information on Cyclotherm Steam 
and Hot Water Generators, 


Name___ 
Company 
Address 
City 
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Automatic 
Bread Twister 


Handles up to 45 loaves of 
bread per min, eliminating 
labor of 2 men per shift 








Uses: Automatic bread 
twisting unit serves not only 
as a twister and panner, but 
also as a moulder, extender 
and panner of single dough 
pieces. 

Features: Unit occupies 
about 16 feet of space to auto- 
matically mould and extend 
dough pieces, duplicating the 
hand-twisting action and de- 
positing loaves into pans. 

Eliminating the labor of 
two men per shift, machine 
will handle 1, 1%, 1% or 2 
pound loaves of bread at a 
maximum rate of 45 twisted 
loaves per minute. 

It is readily adaptable to an 
automatic plant setup.for pro- 
ducing three or four-twist 


loaves. Selection of twist de- 
sired can be made in minutes, 
along with an adjustment for 
a loose or tight twist. 





+ neat eat OOOO AS armas: 
Various types of bread may be 
handled by automatic moulder- 
twister-panner as shown in front 
of unit above. Unit is being 
used by several prominent bak- 
eries 


Description: Five principal 
parts make up moulder- 
twister-panner. These include 
an infeed conveyor, sheeting 
head, moulding conveyor, 
twisting head and panner. 

In actual production, dough 
pieces are received onto an 
infeed moulding belt in a 
straight line. Curled dough 
pieces on moulding belt pass 
under two pressure boards 
which seal and extend dough 
pieces to proper length. 

As dough pieces leave the 
moulding conveyor, they trip 

(Continued on next page) 
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knock it down with a 
Dow Corning SILICONE DEFOAMER! 


If foam has you down (and your processing too), try a Dow Corning 
SILICONE DEFOAMER. Get this costly menace off your back for good. 


Here are examples of how these versatile foam killers have killed foam 
and increased capacity in different production processes. 


120,000 lb citrus fruit coloring solution 
62,500 lb soya oil-hexane mixture 
11,033 ib cough syrup 


1 oz 


kills foam in: 


FREE SAMPLE! Make your own test. Return coupon below for generous trial sample of a 
Dow Corning SILICONE DEFOAMER. No obligation, of course. 


Dow Corning CORPORATION 
MIDLAND. MICHIGAN 
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BE SURE IT’S PURE! 


In a recent release of U.S. Government standards, 
Irish Moss Extracts and Sodium Alginates have 
received approval as ingredients in certain dairy 
products. 


You can turn this information to your own 
advantage at once — whether you are in the 
dairy field or not. 

For, in many a problem dealing with viscosity, 
suspension, stabilization or gelation, food pro- 
cessors who have tested these products of the 
Aigin Corporation of America have found an ideal 
solution. 

These extracts are truly odorless and tasteless. 
They add virtually no calories to the finished food 
products. They are impressively economical. But 
above all—they are uncompromisingly pure. In 
fact, Algin Corporation’s exclusive method of 
extraction guarantees the highest purity for these 
Marine Plant Extracts. 

Complete factual information is yours for the 
asking: Actual Case Histories of how these Marine 
Plant Extracts improve products and sales; solid 
evidence that these extracts may well be. the 
basis of entirely new products for you. Simply 
address your request to: — 


~ ALGIN 


CORPORATION ¢ 
OF AMERICA 








NEW YORK 4: 24 State Street * Whitehall 4-1193 


SALES OFFICES: CHICAGO 5: 600 South Michigan Ave. « WA 2-3829 


LOS ANGELES 25:.2024 Westgate Ave. * BR 2-4346 


_ Canadian Sales Representative — Charles Albert Smith Ltd. 
356 Eastern Ave., Toronto * 8307 Royden Rd., Montreal 
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. 
(Continued from preceding page) 
a dough flap, actuating the 
dough traps and_ twisting 
mechanism. Dough is then 
dropped into selecting trap. 

The selecting trap opens 
each time the dough flap trips 
and deposits successive pieces 
into each of two pockets of 
the collecting trap. 

Both sets of twisting cups 
operate on every _ second 
opening of the selecting trap. 

The collecting trap releases 
the dough pieces in pairs into 
the first set of twisting cups. 
The cups rotate 180° in oppo- 
site directions, applying the 
first two twists, and then de- 
posit the partly twisted loaves 
into the second set of cups. 

The second set of cups also 
rotates 180° in opposite direc- 
tions, applying the third and 
fourth twists. 

If only a third twist is de- 
sired, one of the second set of 
cups is replaced by a station- 
ary plate. 

Twisted loaves are then 
held on the panning trap 
which deposits them into 
pans traveling on a conveyor. 

All operations of the mould- 
er-twisting-panner are con- 
trolled from a push-button 
station. 

Automatic moulder-twister- 
panner is a product of Food 
Machinery Div., Baker Per- 
kins, Inc., Saginaw, Mich. 

For more information circle 
5403 on Reader Service Slip. 
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"Oh, for 100% automation..." 
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GRINDS, CHOPS, BLENDS 
IN MID-AIR & DISPERSES 


Solids - Liquids + Pastes 


Isi j 
Emulsions + Slurries 
9 or any combination of each, to the desired con. 


sistency, assuring uniformity of product and close 
control of color and 
taste. Solids can be 
e cut to one-inch 
f chunks, pulverized 
to finest powder, 
wet granulated or* 
_ smoothed. 


Pictured is the 714 
< to 30 H. P. Cog- 
Mili. Length, 53”; depth, 34”; \§ 
height, 63” (without legs, 29”). 
A larger model is 6’ long, 45” 
deep and 63” high (without 
legs 29”). 


COMPLETE VERSATILITY 


The desired end product and rate of production are achieved 
by determination of correct motor size (71/4 to 50 H.P.), 
rotor speed (750 to 7000 R.P.M.), number (16 to 24) and 
type of reversible impact blades, or sharp, fixed or swinging 
knives, mesh of dispersal screen (.020 to 1 inch dia.) size 
of inlet, and type of feed (hand or variable speed motor 
driven screw). The versatility of the CogMill permits quick 
changes of all these factors. 





Precise control of product temperature can be achieved by 
means of a hollow, double-walled working chamber through 
which hot or cold water is run. 


EXCLUSIVE SNAP-APART DESIGN 


Inlets, outlets, screens, rotor and blades are easily disas- 
sembled, thoroughly cleaned and reassembled in minutes. 


All product contact areas are stainless steel—another highly 
important exclusive feature. Inlets and outlets are of welded 
construction, and ground and polished to a finish which 
eliminates all hidden or unavailable crevices which might 
harbor bacteria. All operations are performed under dustless 
and liquid-tight conditions. Complete separation of bearings 
from the working chamber eliminates any possibility of oil 
or grease mixing with the product. Enclosure provides safety 
from rotating parts. CogMills may be used as single units 
or as components in a continuous operation with one of 
more mills and associated apparatus. 


Send for details, designating product, processing operation 
wanted and capacity desired. COG Corporation maintains a 
laboratory for the purpose of making test runs (at no cost 
to you) so that recommendations can be made as to the 
proper CogMill for your specific requirements. 


THE COG CORPORATION 


Division of Motiograph, Inc. 
4389 W. LAKE STREET e CHICAGO 24, ILLINOIS, U.S.A. 


A. TORRES EXPORT, INC. 
2550 W. Peterson Ave. 
Chicago 45, U.S.A. 
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Plants, 
Companies 


The Pillsbury Co.'s 


soon-to-be-opened 50,- 
000 sq ft major dis- 
tribution center at 
Harrisburg, Pa., will 
be focal point for 
consolidating products 
manufactured at firm’s 
Buffalo, Springfield, 
Hamilton and Louis- 
ville plants. 

Carload shipments 
of products manufac- 
tured at above plants 
will be combined at 
new center into mixed 
cars for shipment to 
grocery accounts 
throughout region: 
Pillsbury will be able 
to deliver as many as 
40 products to custo- 
mers in single car-lot 
shipments. 


Sesa-Kraft, Inc. 


is new name for 
American Sesame 
Products, Inc., four- 
year-old Paris, Texas, 
sesame seed process- 
ing firm headed by 
John H. Kraft, for- 
mer chairman and 
president of Kraft 
Foods, Inc. 


E. & J. Gallo Winery 


becomes the first 
winery to have _ its 
own bottle factory 
with completion of a 
$6 million installation 
adjoining the plant’s 
cellars at Modesto, 
Calif. The 13-acre 
bottle plant is now 
in full production, 
with 200 employees 
turning out half a 
million bottles per 
day. 

Bottles are amber- 
gteen in color and 
feature a new glass 
called Flayor-Guard 
— claimed to contain 
new components that 
shicld wines from in- 
jury by flavor-stealing 
light rays. 

Gallo will use en- 
tire output of glass 
plant, which will op- 
erate 24 hr day 
through-out the year, 


General Foods Corp. 


has elected as new di- 
rectors Mrs. Beatrice 
Blackmar Gould, edi- 
tor of Ladies’ Home 
Journal, and _ Elisha 
Gray II, chairman of 
Whirlpool Corp. 
(More on page 97) 


For 

more information 
_ On product at 
tight, circle 5405 
see information 
request blank 
Opposite last Page. 
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Let us buy you your first box of 
Kimwipes 





INDUSTRIAL 


Fill in and mail the coupon today so that we can 

rush you your FREE box of 100 Kimwipes! We 

want you to try Kimwipes in your own plant and discover 
their superiority over cloth towels in many food 
processing operations. That’s why we’re making 

this Free Offer! You'll find nothing outperforms Kimwipes 
—nothing is more efficient, handy or economical. 


Use them dry for quick, thorough absorption of 
shortening oils and grease. Use them wet for easy 
removal of sticky frosting, syrups, sugar and flour 

from workers’ hands or machinery. Use both wet and 
dry for keeping equipment clean and sanitary. 
Available in handy pop-up packages or wall dispensers. 
Super-sanitary Kimwipes pay for themselves 

in savings on towel laundering, alone! 


KIMWIPES INDUSTRIAL WIPERS ARE MADE BY THE MAKERS OF KLEENEX TISSUES, KIMBERLY-CLARK 2% CORPORATION, NEENAH, WISCONSI 


KIMWIPES and KLEENEX are registered trademarks of KIMBERLY-CLARK CORPORATION 
















































WIPERS 





CLIP AND MAIL THIS COUPON, TODAY 


Kimberly-Clark Corporation 
Department Number FP-108 
Neenah, Wisconsin 


Please send me my FREE package of Kimwipes ‘'900-L,” 


NAME 





FIRM NAME 





ADDRESS. 





City STATE / 
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Note excellent natural lighting, ventilation and sanitation characteristics. 





Simple, functional lines create essentially pleasing exterior. 








* LOOKING FOR A 


WAY TO BUILD 
BETTER FOOD 
PROCESSING 
FACILITIES? 


It is just the nature of the food processing 
industry that physical plant investment be 
kept to a minimum. Competition is keen. Mar- 
gins are low—low even in the midst of a veri- 
table revolution in processing, packaging and 
distribution. Construction expenses that 
would be considered normal in other indys- 
tries are often sheer luxuries in food proc- 
essing facilities. 

That’s why Butler pre-engineered buildings 


are so obviously right for food processing 
plant and storage construction. Your initial 


investment in planning and engineering time _ 


is minimized. Butler buildings are half 
finished before you sign the order—ready for 
occupancy weeks to months sooner than 
traditionally-built structures. The finished 
plant outperforms buildings costing much 
more. Post-free spans up to 120 feet provide 
unobstructed interiors for flow planning. 
Human comfort—better light, ventilation and 
ease of heating are characteristics pre-engi- 
neered into Butler buildings. 


You can expand or change a Butler plant 
with much less time and money, practically 
no demolition. Doesn’t this sound like the 
building for this industry? It is priced to prove 
it... not the lowest-cost way to get mere shel- 
ter, but the lowest-cost suitable construction. 


For further details on Butler buildings—the low- 
cost way to build better food processing facilities, 
contact your Butler Builder. He’s listed in the 
Yellow Pages of your telephone directory under 
“Buildings” or ‘Steel Buildings.’’ Or write direct. 


BUTLER MANUFACTURING COMPANY 


Vee, pagwse” . 


7479 East 13th Street, Kansas City 26, Missouri 


Manufacturers of Buildings © Oil Equipment ¢ Farm Equipment ¢ Dry Cleaners Equipment © Outdoor Advertising Equipment ¢ Custom Fabrication 
D Sales offices in Los Angeles and Richmond, Calif. * Houston, Tex. © Birmingham, Ala. * Atlanta, Ga. « Kansas City, Mo. * Minneapolis, Minn. ¢ Chicago, Ill. * Detroit, Mich. 
Cleveland, Ohio « Pittsburgh, Pa. * New York City and Syracuse, N.Y. * Boston, Mass. * Washington, D. C. © Burlington, Ontario, Canada 
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processing 


Splits dry-flow materials 
into multiple streams 


Dry, free-flowing materials 
are divided into two to eight 
accurate divisions to feed 
grinders, siftérs, filling oy 
packaging machines. 

Two-page bulletin contains 
engineering drawings and 
specification tables. 

Bulletin 137-B, “Sprout- 
Waldron Stream Splitter”, is 
available from Sprout-Wal- 
dron & Co., Inc., 130 Logan 
St., Muncy, Pa. 


For your copy simply circle 


5407 on Reader Service Slip, 


Multistage dispersion— 
fast, versatile milling 


Uses: Multistage dispersion 
mill has been adapted to 
preparation of emulsions, 
pastes, dispersions, rapid 
blending of essential oils, 
fruits and other flavors into 
foods and beverages. 

Also may be used for pro- 
duction of mayonnaise, choco- 
late sirups, etc. 


For wet milling, 
grinding, homog- 
enizing, dispers- 
ing, emulsifying 
and extracting 


Features-Description: M il] 
consists of conical rotor re- 
volving in stator. 

Milling gap between the 
two grooved surfaces de- 
creases in downward direc- 
tion. Gap can be regulated for 
various micro clearances. 

Rotor and stator can be 
provided with two to five 
milling stages. Interior parts 
of mill are easily accessible 
and can be cleaned or ex- 
changed in minutes. 

Mill capacities range from 
44 to 30,000 lb per hour. 

PUC Multistage Dispersion 
Mill is product of The Pfaud- 
ler Co., Div. of Pfaudler Per- 
mutit Inc., 1000 West Ave, 
Rochester, N. Y. 

For more information circle 
5408 on Reader Service Slip. 
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INDICATING 
TEMPERATURE [oO 
s CONTROLLER 
it AIR SUPPLY~ 
d PNEUMATIC - OPERATED 
r VALVE 
HEATING OR 
COOLING MEDIUM 
is 
d (a) TEMPERATURE CONTROL 4 
eee” wort et, reese iadineeoceanetieh 
PRESSURE 
- usG's TAP ; 
is INDICATING 
Eh Bertil 
° CON 
: a aurny PROCESS 


(CLOSED 
VESSEL) 





PNEUMATIC -OPERATED - 
VALVE 
p. STEAM 


(b) PRESSURE CONTROL 4 


a da capes eeeeadea aaa apg ae 
FLOW INDICATOR 
sleet ietaie eciiniaiiaaainamiataaii 
AIR x BUBBLER #& 
TUBE 
PRESSURE 


s, 4 
d Schematic diagram 
Is shows controller 
to used as a tempera- 
Liew - ture control, a pres- 
sure control and a 
r (c) LIQUID LEVEL IN OPEN VESSEL liquid level control 
= 
Compact indicating controller . 
MEASURES, 
Controls Any Variabl 
y Ingersoll-Rand Type 30 
Non-Lubricated Air Compressors 
Basic unit easily adapted to 
os re mew, | For applications requiring oil-free air, Inger- 
quid level . . . measurement $ i 
rT | soll-Rand’s Non-Lubricated Compressor is the 
| 
e- | economical answer. These I-R compressors are 
Uses: Primarily used for ‘ - ‘ ai = ay 
he temperature or pressure con- in wide use in dairies, breweries, distilleries, 
le- trol, compact, pneumatic in- | chemical and food plants. 
ss contig controller may also | 
e used t , -on- : 
ie teal They ee ee — | These Non-Lubricated Compressors are de- 
be be translated into linear or signed with the compression cylinder sepa- 
ve rotary action. : 
rts This includes such process | rated from the crankcase by a cast-in wall and 
ble mene as liquid level, dif- a special seal . . . available bare, baseplate or 
x erential pressure or flow, 
specific gravity, mechanical tank-mounted. 
motion, force or tensi t pS | 
om , ion, etc. 
. : Controller may be surface mounted ‘ 
Features: Provides two-po- on building al as shown in ae | For complete data, write today. 
ion sition control and also wide diiey 
id- band proportional with or 
er- without automatic reset or 
ve., ie action. cent for the remainder. Ti er AY @) = ari 
ontroller’s indicating accu- Sensitivity is better than 
cle _ is 1 per cent in the mid- 0.1 per cent of full scale at | — TVET ee Sy wees 
lip. e half of scale and 1% per (Continued on page 89) 
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IMPERVIOUS TO FOOD ACIDS, ALKALIES, 
SOLVENTS, STERILIZING TEMPERATURES 


Chemiseal® Packings are fast replacing other type packings through- 
out the food industry because they are the cleanest packings known 
and the easiest to keep clean. Made of pure TEFLON*—tasteless, 
odorless, colorless, non-contaminating, corrosion-proof, and the 
slipperiest known solid material to which nothing will adhere—they 
were designed by specialists for sanitation problems in the food 
and chemical industry. 


FOR PUMPS—Chemiseal Pump 
Packing Rings are molded from 
shredded pure TEFLON with TEFLON 
suspensoid. Extremely effective for 
rotating and reciprocating shafts. 
Provides a low friction 2-way seal 
that not only prevents axial seep- 
age, but seals against shaft and 
stuffing box as well. Supplied in 
sets to meet specific requirements. 
Garlock No. 9167. 


FOR VALVES—Chemiseal Valve 
Packing Rings are solid TEFLON 
available in V-Ring, triangular, 
diagonal, conical and Garlock 
Chevront designs. Extremely re- 
silient, tough, antihesive—they seal 
with low gland pressures and oper- 
ating torque. Supplied in sets to 
meet specific requirements, 


Chemiseal V-Type Packing 


For prompt service, contact one of 
The Garlock Packing Company’s 30 
sales offices and warehouses through- 
out the U.S. and Canada, or write for 
Bulletin AD-155. 


United States Gasket Company 
Camden 1, New Jersey 





@® U.8.G. Trademark * du Pont Trademark ff Garlock Trademark . 


nited 
tates 
asket: Plastics Division of 
GARLO CK 





5410 on Reader Service Slip 








CORPORATION 


~ WLLL) 


MOST COMPLETE I! 


Why Guess 
about product moisture? 
... get exact readings in minutes 
with the 





MOISTURE-MATIC 













BALANCE 






e Economical, compact—easily carried for on-the-spot testing. 
¢ No more waiting for lab analysis. 
e Anyone can operate it—get results equal to standard oven procedures. 


e Automatically weighs sample before and after testing 
—holds reading on clearly visible digit counter. 


° Utilizes far infra-red heating—most efficient absorption—no glare. 
e Comes complete, ready to use—nothing else to buy. 


We ejther have a standard instrument for you -or our 


)34 North Central Park Avenue o) 


CONSULTANTS 
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complete staff is availab/e for consultation. 


Ti 


Write us today. 


Maa aE KORG corporation 


Skokie 


e ENGINEERS e MANUFACTURERS 
LINE of moisture testers and controls in the wor 











Ton-Tex Pur-O-Tex is a white, non-toxic conveyor 
belt built for food processors and canners. It resists 
oil, heat and water. Does not impart odor or taste 
to unpackaged food products conveyed. Pur-O-Tex 
can be washed and kept clean. Has minimum 
shrinkage, runs true and lasts longer. Let us tell 
you more about Pur-O-Tex. . . It is permanently 
pliable, can be vulcanized endless. Write for 20-page 
catalog today. 


31 COLUMBUS AVENUE 
ENGLEWOOD. NEW JERSEY 


TON- an 


CONVEYOR AND 
TRANSMISSION 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


1180 AUZERAIS AVENUE 
eins JOSE 26. CALIFORNIA 


Other TON-TEX Belts 


for conveyor jobs 


WHITE CONVEYOR handles 
fruits, vegetables, and food 
products free from oils. 
STANDARD for food prod- 
ucts, cans, bottles and light, 
non-abrasive containers and 
materials. 

CLAW TOP resists abrasion, 
moisture. Conveys packages, 
cartons up or down inclines. 
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(Continued from page 87) 
100 per cent proportional band. 

Description: Three modes 
of pneumatic control are of- 
fered with unit. 

They are: two position with 
differential gap, adjustable 
from 1 to 100 per cent; pro- 
portional control, adjustable 
from 1 to 100 per cent; and 
proportional control adjust- 
able from 1 to 150 per cent 
plus automatic reset or rate 
action. 

Design permits easy change 
from one mode to another af- 
ter unit is installed. 

To suit specific needs in a 
given application, controller 
may be easily altered to pro- 
vide “direct action” (increase 
in output pressure with in- 
crease in measured variable) 
or “reverse action” (decrease 
in output pressure with in- 
crease in measured variable). 

For temperature measure- 
ments, a variety of thermom- 
eter bulbs of different fills are 
offered for temperatures from 
—350°F to +1000°F. 

Thermal elements are in- 
terchangeable with pressure 
measuring elements. 

For pressure measurements, 
a pre-calibrated Bourdon tube 
and movement, with integral 
dial and pointers, will meas- 
ure ranges from 0 to 15 psi or 
from 0 to 10,000 psi. 

This unit is removable as 
an assembly for repair or 
range change. 

Various tube materials are 
offered to suit particular ap- 
plications, and other pressure 
elements are available to 
measure low pressure. 

Unit measures 8% inches 
square by 4 inches deep. It 
may be surface-mounted on 
equipment, or flush-mounted 
on instrument panelboards. 

It may also be mounted di- 
rectly on pneumatic-operated 
valve that it positions. 

Measured variable is indi- 
cated on a 3% inch dial. 

A red circle-tipped pointer 
also indicates the set point on 
this same dial. 

Pneumatic indicating con- 
troller (USG “Pilot”) is man- 
ufactured by U.S. Gauge Div. 
of American Machine and 
Metals, Inc., 103 Clymer, Sell- 
ersville, Pa. 

For more information circle 
5412 on Reader Service Slip. 
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18 PA1 Terminal Enclosure 
—is common to all 
actuator assemblies in 
the ‘‘200LS”’ series. 
Can be mountedifrom 











NE 





front, back or 
either side. 


Actuator plugs into terminal enclosure 
—contains all moving mechanical 
and electrical parts. 


“Plug-in Limit’? Switch 
cuts costly downtime 


Compact sealed enc/osures 
with choice of 6 actuators 
meet wide range of industry needs 


Here’s a precision limit switch you 
can replace complete in 20 
seconds! Downtime is all but 
eliminated! 


The switch enclosure of this new 
“Plug-in Limit”’ switch, in any of 
six actuator styles, plugs into the 
terminal enclosure like a radio 
tube... is precisely positioned by 
dowel pins and secured by two 
No. 10 screws. Together, the two 
parts form a complete unit, sealed 
against oil, water, dirt and dust. 


The “Plug-in Limit” is two-circuit 
double throw. Electrical rating is 
10 amps. 120, 240, 480 vac; % 
H.P. 120 vac; 1 H.P. 240 vac; 0.8 
amp. 115 vdc; 0.4 amp. 230 vdc; 


Look for the name of MICRO SWITCH 
Authorized Distributors in the Yellow Pageg 


0.1 amp. 550 vde. Pilot duty rat- 
ing is 600 vac max. Meets NEMA 
Industrial Control Standards. 
Authorized distributors every- 
where maintain stocks. MICRO 
SWITCH technical specialists are 
availableat thesales office near you. 
For details of the new ‘‘200LS” 
Series, send for Catalog 83. 


MICRO SWITCH...FREEPORT, ILLINOIS 


A division of Honeywell 
In Canada: Honeywell Controls, Ltd., 
Toronto 17, Ont. 














The two-word name MICRO SWITCH is NOT 
a generic term. It is the name of 
a division of Honeywell. 

















201LS3 Adjust- 
able Arm Rotary 
Actuator—roller 
lever arm is 
adjustable to an 
point in a 2% inet 
range. Head 
assembly can be 
positioned to any of 4 sides of switch, 
Actuating direction and operating 


point are adjustable. 


208LS1 Coil Spring 
Actuator—flexible 
spring actuator for 
multi-direction 
operating motion 


201LS10 Rod: 
Actuator— 
provides light 
actuating force. 
See adjustability 
details under 
201LS1 below 


2O0OS5LS1 Roller 
PiungerActuator 
—adjustable at 
90° angles 


202LS1 Push 

Plunger Actuator 

—for in-line 
actuating motion ie 


201LS1 Roller Arm Ac- 
tuator—field adjustable 


for actuation 
clockwise, 
counter-clockwise, 
or in both directions. 
Arm is adjustable 
through 360°. Head 
can be faced in any 
of four directions, 





iH Honeywell 


MICRO SWITCH PRECISION SWITCHES 
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Protect quality with .OOOO3 accuracy 
... INDUSTRY'S HIGHEST/ 





Here, to keep production 
quality to your strictest 
standards, is the most 
accurate Abbe-type 
refractometer on the market. 
You can get fast, easy 
readings accurate to at least 
.00003—three times higher 








Bausch & Lomb 


PRECISION 


Refractometer 


than any other Abbe! Year after year, too, because parts are compensated 
against wear. (Test prism available for instrument check, certified 


by U. S. Bureau of Standards. ) 


Test transparent or opaque samples, liquid or solid, by transmitted or 


reflected light. 1.20np)-1.70np range with three 


quickly interchangeable prism assemblies. 


If high accuracy is significant in your work, you'd do well to send for 
complete information on the B&L Precision Refractometer. 


BAUSCH & LOMB OPTICAL CO. 


60634 St. Paul St., Rochester 2, N. Y. 


Send me complete data on the following B&L Refractometers: 
(_] Industrial 


C) Precision 
[] Abbe-3L 
((] High Range Abbe-3L 


(_] Butyro 


UMMM MRE cies s sts dcics say scckarapesandatcs ts ckgbirsdee=ccineghugadasahaabegadncdanse 


COMPANY 
ADDRESS 
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(_] Oil Grading 
(J I'd like a demonstration of the models checked above. 


(0 Hand 
(] Juice 


CL Dipping 





FOR DATA AND 


* ON-THE-JOB 


4 
MAIL COUPON 
| 

| 

ly 

|@ 

a 


DEMONSTRATION 
: OF INDUSTRY'S 
2 MOST COMPLETE 


= 
,' LINE 


pocceseecceens 


4 


s 


BAUSCH 6 LOMB 


ie: 


D 
ip 
é| 









| 








instrumentation 


Tubeless electronic controls 
used for . 


Centralized 
Instrumentation 
System 


Uses-Features: A series of 
tubeless electronic control in- 
struments, employing magnetic 
amplifiers and transistors, are 
being used for a centralized 
instrumentation system for 
measuring pressure, flow, lev- 
el, etc. 

System consists of transmit- 
ters, recorders, controllers and 
valve operators, covering every 
function in the process control 
loop. 

Instrumentation offers choice 
of motion balance or force 
balance transmitters. Diversi- 
fied installation arrangements 
are offered, using standard 
system components. 

DC transmission is offered 
so that unshielded leads can be 
used throughout with no effect 
from AC pickup. 

Current system is unaffected 
by changes in line or load re- 
sistance induced by ambient 
temperatures. 


COMTRALIZED LocaTiom 


Diagram shows typical tubeless 
electronic control instrumentation 
system 


Description: Process meas- 
urements are converted at the 
transmitters to proportional 
current signals and instanta- 
neously transmitted over un- 
shielded lines to a control cen- 


ter. 
Converters for EMF and re- 
sistance measurements also 


feed signals to the small case, 
panel-mounted receivers. In 
the same electrical range are 
the controllers and final op- 
erators which complete the 
loop. 

Pull-out construction in sys- 











YOU LOSE EITHER WAY 


lf your finished product is too 
dry...if your purchased raw mate- 


rials are too wet... you lose money. | 


Fast, accurate moisture deter- 
minations protect profit dollars 
when you sell...insure dollar 
values when you buy. 

For grains, textiles, foods, 
paper, wood, tobacco, coal, ceram- 
ics, and many other products... 
you can get moisture data at least 
cost with the 


SCHLUMBERGER 
NMR Analyzer 


Corn Products Refining Company at 
Argo, Illinois, reports substantial savings 
after using Model 104 Schiumberger 
NMR Analyzer for more than two years. 
Test results were reproducible within 
+0.1%. 

This non-destructive analysis gives the 
answers in permanent record form, in 
less than a minute. It handles large 
(40cc) samples, enables an_ unskilled 
operator to make 250 moisture tests in 
eight hours. 


Answers are fast enough to directly con- 
trol drying processes...fast enough to 
inspect incoming raw materials before 
acceptance. With the NMR Analyzer, the 
final product is improved by tighter 
quality control. 


If your profits are exposed to ‘‘water 
damage,’’ you will find it worthwhile to 
review a special file on the NMR 
Analyzer. This file covers economic justi- 
fication, technical data, actual material 
study reports, quality control, produc: 
tion, and inspection applications. It is 
available to you at no cost and without 
obligation. Write for it today on your 
business letterhead to Dept. FP-10. 


RIDGEFIELD INSTRUMENTATION DIVISION 


SCHLUMBERGER 


WELL SURVEYING CORPORATION 
: aa Ridgefield, Connecticut 


ers ; 







® 
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tem permits inspection or re- 
placement of key sub-assem- 
blies with minimum disruption 
of system operation. 
Control panel design is a 
modified semi-graphic ap- 
P proach in which the process 
diagram is displayed at top- 
of-panel and tubeless elec- 
tronic control instrumentation 
arranged in standard panel 
cutouts below. 

{ Standard housings are 
mounted on pre-wired panel 





































































0 units to permit quick econom- 
—o e . 
: ical panel assembly with a 
. minimum of engineering at- 
. tention. 
ir Tubeless electronic control 
instruments for centralized 
instrumentation system (Elec- 
tronic Consotrol Instrumenta- 
“ tion) are a product of The 
t Foxboro Co., Foxboro, Mass. 
For more information circle 
. 5416 on Reader Service Slip. 
. Precisely sets control Taylor Instruments control smoking, steaming and showering in bank of four smokebouses. 
er pressure without tools 
in oy rr ae Y 
1e : _ 
i os; 
re 0 says FAMOUS CANADIAN PACKER 
d 
in 
Mr. J. Ralph Bourassa, president (shown 
. at right with his son J. Ralph, Jr., vice 
re president and manager) of Noe Bourassa 
ie Exoust Air Led., Canada’s oldest meat processing firm, 
to Atmosphere in 
er reports that the Taylor Control Systems on 
" Steam to their new Atmos smokehouses have in- 
er - Humidifier . Oo” bg oe 
. Pressure reducing valves to creased yield up to 8% on some products. 
maintain pressure of steam, Noe Bourassa Ltd. is so pleased with this 
a ae : a ee ZENS 
ti. iquids and gases are equipped system that it is planning to install two new units with the same 
al with ball bearing adjusting instrumentation, increasing their capacity by 50%. 
~ screw, handwheel assembly. Chances are there is a cost-cutting Taylor Control System for your 





a This permits simple and process, too. Ask your Taylor Field Engineer, or write Taylor In- 






ut i : 

ur aoe Se aoe ee strument Companies, Rochester 1, N. Y., or Toronto, Ontario. 
ball bearing movement also Push-button Automatic Smokehouse Control System regulates both 

ON eliminates torque force on Supply Air wet and dry bulb temperatures within the smokehouse. After an 

main spring, allowing greater optimum schedule has been determined, a cam is cut to conform 
accuracy. with the schedule, and installed in the controller. Pushing the 

YN Complete information on the button starts the cycle: the cam control brings smokehouse tem- 

cul Valves is contained in two 4- peratures up, maintains the desired number of hold periods, and 
page bulletins (J-160 and J- shuts off according to schedule. 


1160) and a one-page sheet 
(SRB 29-58) showing advan- 


tages of valves having this INS TR UMEN TS MEAN 


assembly, Bulletins and sheet 
available from Jordan Indus- AC Cc URA Cc Y FIRST 
trial Sales Div., OPW Corp., 
6013 Wiehe Rd., Cincinnati, O. 
For your copies simply circle 
5417 on Reader Service Slip. 
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KLIMATIC KING 


Solves Air Problems 
at Flynn Dairy 


Klimatic King units and King omg A blowers are 
installed on the roof at Flynn Dairy Plant, 
Des Moines, Iowa. 


Fresh air supply grills are seen along one wall of 
the milk processing room. 


® No more Excess Humidity 

@ Odors Eliminated 

® Never a Dust Problem 

® Continuous Air Circulation 

®@ Maintain Constant Temperatures 


Fiynn Dairy of Des Moines, Iowa has installed 
Klimatic King heating and ventilating units which 
are especially engineered for dairy and food proc- 
essing applications. 


Standard units are fabricated with galvanized 
steel cabinets and insulated to eliminate con- 
densation and dripping . . . have automatic tem- 
perature and ventilating controls. Units have two 
speed motors for “‘high’”’ and “low” production 
periods . . . means operating economy. Klimatic 
King . . . the quality leader in its field . . . can 
be used for cooling as well with the simple addi- 
tion of a cooling coil. Available in sizes 3,500 
to 20,000 CFM. 


Write today for detailed bulletin. More than 
fifty years experience at your disposal. 


COMPANY OF 
OWATONNA — 


911 North Cedar Street, Owatonna, Minn. 


Shorp Freeze, Cooling, Ventilating and Heating Systems 
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Converts hand-operated 
valves to automatic 
operation 


Uses: For converting hand- 
operated valves to electric 
motor operation. 

Features: Conversion unit 
may be installed without spe- 
cial engineering, disturbing 
piping or replacing existing 
valves. 

In the event of power fail- 
ure, valve can be restored to 
manual operation by removing 
two pins. 


Gear box, control box and drive 
assembly for conversion unit are 
all dirt-and-dust sealed 


Description: Principal units 
of push-button operated valve 
are a bevel drive, planetary 
gear assembly, control assem- 
bly and electric motor. 

Conversion unit may be used 
in nearly any operation where 
valve handle doesn’t rise and 
where valve handle can rotate 
when the valve is operating 
under power. 


Installation with ordinary 
maintenance labor 


Normal installation consists 
of only six steps which may be 
performed by plant labor with 
ordinary tools. 

Position and torque limits 
are provided in both direc- 
tions of rotation to prevent 
valve injury. If desired, unit 
may be easily switched from 
one valve to another. 

No special wiring is needed 
for operation — valve can be 
plugged into any 110 v outlet. 

Automatic valve actuating 
conversion unit (Valvmatic) is 
a product of C. H. Wheeler 
Mfg. Co., 19th & Lehigh Ave., 
Philadelphia 32, Pa. 

For more information circle 
5420 on Reader Service Slip. 


Modern concept in 


TESTING 
THERMOMETERS 


Rugged... Accurate... Convenient 
for laboratory and equipment needs 


For laboratory needs, for production testing and inspection, 
for equipment mounting . . . wherever high sustained accu- 
racy and quick response are essential ... WESTON all-metal 
thermometers have been widely adopted because they are 
more convenient to use, and far more durable and econom- 
ical. Cases and stems are of 18-8 stainless steel — standard 
stem length 8” — 2” to 24” length available on order — dials 
1%” dia. — ranges from low as —100F to high as +500F. 
Require only 2” immersion in solids or liquids. Accuracy % 
of 1% of thermometer range. For the complete story, in- 
cluding data on all-metal thermometers for industrial use, 
write now for bulletin T-13, Weston Instruments, Division of 
Daystrom, Inc., Newark 12, N. J. In Canada: Daystrom Ltd., 
840 Caledonia Rd., Toronto 10, Ont. Export: Daystrom 
Int’l., 100 Empire St., Newark 12, N. J. 


Precision General Purpose 
POCKET THERMOMETERS THERMOMETERS 
Dials 1” dia.—spike stem 5” long Dials 2” dia.—18.8 stainless a 


—18-8 stoinless steel construction struction—ranges as low os — 
—ranges as low as —40F to high high as +1000F — accuracy 1% @ 


os +500F—accuracy 1/2 of 1% of range. 

thermometer range. Model 2282— standard stem length 8” 
including hub. Z 
Model 2281 —stem lengths 21,”-4"-6" 
9”-12”-18"-24” including threads. 


ve oe 
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Rejects containers not 
filled to specifications 
from conveyor line 


Uses: To measure height of 
material in individual cans or 
other containers moving on a 
conveyor, and reject any con- 
tainer which is not filled to 
specifications. 

Features: Maintains accu- 
racy within + 1/64. 

Unit is sensitive to this tol- 
erance even at machine speeds 
of 1000 containers per minute. 

When utilized with dry 
products, such as cereals, ac- 
curacy is dependent upon uni- 
formity of package composi- 
tion and degree of horizontal 
level maintained by..solids in 
package. 

Description: System com- 
bines two principal compo- 
nents — a measuring head 
and a control unit. 


Measuring head _ incorpo- 


rates a long-lived isotope en- 
ergy source and detector. 





_ontrol system may be installed 
on line before or after capping 
operations 


Containers to be inspected 
pass under measuring head, 
and small changes in individ- 
ual fill height produce varia- 
tions in amount of energy 
passing from isotope source 
to detector. 

These energy variations are 
translated into corresponding 
voltages by detector and fed 
Into control unit. 

Control unit houses circuits 
which measure voltage re- 
ceived from detector and 
which generate a reject signal 
whenever incoming voltage 
Violates pre-set limits. 

Reject signal then energizes 
mechanical or pneumatic de- 
vices to remove improperly 
filled can from conveyor line. 

Measuring head is built in- 
to a splash proof, stainless 

(Continued on next page) 
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ROTARY CONTACT 
ELECTRIC 










CONTROLLERS 





Perfect control of coffee bean color is maintained by Rotax Con- 
trollers on coffee roasters shown above. Rotax turns down gas 
flame when temperature reaches 30°F below desired roast — turns 
it off completely when final temperature is reached, Rotax Con- 
trollers also open and close valves for quench water, open and 
close stack dampers to vent steam and flying chaff, 


Here's new simplicity for your complex control oper- 
ations. In the Foxboro Rotax Controller, unique rotary 
electric contacts (as many as 7) are mounted on the 
shaft of a recording pen or indicating pointer. As the 
pen or pointer moves up scale, the shaft rotates, suc- 
cessively making and breaking electrical contacts — 
which are pre-set for desired control values. And 
that's all there is to it! 

Rotax control can solve many processing problems. 
It starts and stops motors, pumps, heating elements 
— in fact, practically any final operator. And you 
can use it for simple on-off control (with warning 
lights and alarms ), or for complex sequencing control. 

Exclusive platinum-irridium rotary contacts insure 
complete freedom from maintenance. They're self- 
cleaning, non-corroding — will last a lifetime. 

Find out about this simple, versatile electric con- 
troller. Write Foxboro for Bulletin 4-10A — it has all 
the details. The Foxboro Company, 9210 Neponset 
Avenue, Foxboro, Massachusetts. 

*Reg. U.S. Pat. Off. 


OXBOR 


REG. U.S. PAT. OFF. 


INSTRUMENTATION FOR 
THE FOOD INDUSTRY 
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The big PLUS Ges 
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New, longer-lasting chain lubricant 


cleans while it lubricates 


CONTINUING RESEARCH in materials opens new 
opportunities for up-dating maintenance and saving time 
and money. 

Chain lubrication, done the Oakite way, for example, 
can help you cut down “bottlenecks” and bottle breakage. 
With newly developed Oakite LC106, chains get the “slip” 
that reduces gate pressure, bottle impact and jam-ups. It 
keeps chains clean... free of bottle soiling build-up. It 
reduces drag on motor, also cuts downtime for mainte- 
nance. 

On top of this, users report up to 25% better “mileage” 
than previous material: As another “PLUS” a wide range 
of Oakite Lubricators is made available for continuous 
application of lubricating solution at proper rate without 
waste or drippage. 


The big PLUS in Oakite 

With every keg of Oakite material, you get plus benefits 
that help you reduce your cleaning costs. There’s the per- 
sonal help of the Oakite man, the experience of the entire 
Oakite organization; the latest information on modern 
cleaning methods to save extra work and time; guaranteed 
results; constant research devoted to development of 
newer, better materials. Ask your local Oakite man. Or, 
send for Bulletin F-10347. Oakite Products, Inc., 27A 
Rector Street, New York 6, N. Y. 


MTL ase 
oll 


OAKITE. 





Export Division Cable Address: Oakite 


Technical Service Representatives in Principal Cities of U. S$. and Canada 
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(Continued from preceding page) 


steel housing, permitting 
wash-down as often as neces- 
sary. 

AccuRay Individual Con- 
tainer Fill Inspection and Re- 
jecting System is a product of 
Industrial Nucleonics Corp., 
1205 Chesapeake Ave., Col- 
umbus 12, Ohio. 

For more information circle 
5424 on Reader Service Slip. 


Self-contained flow 
meter indicates flow 
in either direction 


Uses-Features: Flow meter 
measures flow rate in either 
direction and in any pipe size 
from 144” to 8”. 

Self-contained unit operates 
without use of additional com- 
ponents or accessories. 

Corrosion resistant, it re- 
quires no flanges or matching 
orifice plates, and may be in- 
stalled in any line in minutes. 





Installation requires drilling three 
holes in pipe, tapping two, and 
slipping flow meter into position 


Description: Meter is suit- 
able for services with flow 
ranges up to 10 to 1. 

Readings are made directly 
by means of a ball float and a 
linear scale, calibrated in 
gpm. Scales covering flow 
rates from 3-30 gpm to 200- 
2000 gpm are available. 

Self-contained flow meter 
(The Mighty-I) is a product 
of Fischer & Porter Co., 677 
Jacksonville Rd., Hatboro, Pa. 

For more information circle 
5425 on Reader Service Slip. 
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DETERGENT 
CONCENTRATION 
IN AUTOMATIC 
DISHWASHERS 


SS a 


... Reliably! .. . Economically! 
. .. Automatically! 





Take the guesswork out of dishwashing 
... control detergent concentration eco- 
nomically and automatically with Industrial 
Instruments Detergent Controllers. De 
signed to fit into your present automatic 
dishwashing equipment, these controllers 
will allow any predetermined strength of 
detergent to be maintained with utmost 
dependability. 

RGC-8 New, Low-Cost Controller! Non- 
electronic unit that does not depend on 
vacuum tubes or transistors makes possible 
a completely reliable instrument at an eco- 
nomical price. Operated by means of a pair 
of electrodes installed in the solution, the 
controller automatically opens the solenoid 
valve and feeds additional detergent a 
required when concentration falls below 
preset minimum. 

INEXPENSIVE INSTALLATION COST... the 
RGC-8 Controller comes equipped with UL 
approved 24-volt BX box-mounting trans: 
former. Wiring from transformer to control 
ler and solenoid valve may be low-voltage 
wiring. Indicating meter provides solution 
strength readings. Green lamp indicates 
instrument in operation, red lamp lights 
when detergent is being added. Four 
of conductivity cells are available 
Industrial Instruments for use with 


the 
RGC-8. ListPrice . . . . $ghM 


(less cells and solenoid valves) 


Other models available. Write for full details on 
the complete line of Automatic Controllers man 
factured by... 
DEALER INQUIRIES 
INVITED 


AAC 


Instruments | 


89 Commerce Road. Cedar Grove. Essex Ue 
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Lubricants for 
food equipment have 
no odor, taste, color 






@ effective to above 250°F 
@ extend packing ring life 
260% 


Control of wear and lubri- 
cation problems of food proc- 
essing equipment seems as- 
sured as a result of two re- 
cently developed lubricants. 

The new lubricants are 
odorless, tasteless and color- 
less, and combine exceptional 
lubricating qualities with al- 
most pharmaceutical purity. 

Available in 12 different 
densities for various operat- 
ing conditions, the lubricants 
resist water, steam and acids. 

The melting point of Nevas- 
tane, 250°F, makes it suitable 
for hard service under proc- 
essing temperatures. 

A companion product, Veto- 
stane, has similar properties, 
but its melting point is high- 
er and it is more durable. 


-? 


Thrust bearing seals 


22857 


In a_ typical application, 
hemp packing rings in the 
stuffing box of the thrust 
bearing for the mash tub were 
replaced every five months. 
Replacement entailed six 





Lauter tub thrust bearing is 


lubricated through 
fittings 


12 grease 


S2zsSss7rese27Ss 28288229335 7 





hours of labor and materials 


on valued at $15. 

anu: After applying Nevastane 

Medium as a lubricant to the 
packing rings, packing-ring 


life increased over 200 per 
cent to 18 months. 
To ‘facilitate relubrication, 
pressure-type grease fit- 
were installed around 
the stuffing box. 


(Continued on next page) 
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Accurate, reliable temperature control 
need not be expensive 


By John W. Ritter, Test Engineer 
Sarco Company, Inc. 


Temperature regulation equipment for 
food processing should be simple to use 
and easy to maintain. It should be abso- 
lutely reliable for the protection of the 
product—and inexpensive enough to use 
economically. 

The satisfaction of these multiple de- 
mands is a matter of selecting controls that 
match the job, buying only the amount of 
control you need and no more. 

A very good solution to this problem is 
the specification of a Sarco Electric Indi- 
cating Control. This type of control allows 
you a wide selection of ranges and adjust- 
ment within those ranges for your exact 
operating conditions. 

The same unit can be used for control- 
ling steam, water, or electricity and will 
regulate heating or cooling or both. 

For additional flexibility in controlling 
heating or cooling, various interval timers 
and other control devices can be incorpo- 
rated with Sarco Electric Indicating Tem- 
perature Regulators. 

Sarco Electric Indicating Temperature 
Regulators include large easy-to-read dials 
with both actual and set temperatures on 
one scale, graduated in regular, even 
increments. 


OIL IN BULB EXPANOS WiTH TEMP RISE 
@ FORCING Ol. IN TUBING TO... 





This rough sketch shows how the Sarco LSI 
Electric Indicating Temperature Control can 
be used to actuate valves or relays, control 
flow or provide temperature control for heat- 
ing or cooling. 


In addition to simplicity and reliability, 
the Sarco control can be quite easily main- 
tained by the regular maintenance crew, 
and its installation is a simple and inex- 
pensive job. 





installed on jacketed kettles, such as — 
that shown here, the SARCO LS! elec- 
tric temperature controller responds: 
to temperature changes of + %°F. 


You get the sensitivity you need— 


in the range you need — with 
reliable SARCO Electric Indicating Regulators 


The installed cost of Sarco Electric Indicating Temperature Controllers 
is low, and they are inexpensive to maintain. They provide the sensi- 
tivity you need over the temperature range of your process. You get 
response to temperature changes of +14°F. You change control set- 
ings simply by turning one knob. You get a continuous visual check 
on process temperature by reading both set and actual temperature 
on one large scale. 

Sarco Electric Indicating Temperature Controllers are available for 
temperatures from 90°F. to 650°F., in operating ranges from 100°F. 
to 400°F. In addition, they offer many switch sequence combinations, 
such as step-heating, heating and cooling, and temperature control 
with the operation of visual or sound signaling devices. 

Write today for our latest bulletin on Sarco Electric Indicating 
Controls. 6928-8 


SARCO 


COMPANY, INC. 
635 Madison Ave., New York 22, N. Y. 


TEMPERATURE CONTROLLERS 


° 
. 


STRAINERS +¢ STEAM TRAPS «+ HEATING SPECIALTIES 
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Full size 
range of 

ALL-NEW 
' Vocuums. 





Machine sizes—from 

13” to 23” diameter 
operating brush 
spread. 


ae pa 
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EH 
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VACUUMS SPEAK 
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effectively. Each 
( TOLER G 
aac nt 
free, auto-mated, on-the 
job performance 


BEFORE YOU BUY, SEE GENERAL! 


ee ee 


421 Hudson St., New York 14, N. Y. 


There’s a BIG difference in floor maintenance equipment! 


General r.oorcrart, INC. 


Established 1930 


World's Most Complete Line of Industrial and Household 
; Floor Maintenance Machines and Vacuums 


All Sizes for All Types of Floors — Made by Floor Machine Specialists 


Full range of Floor 









Generals ( ) Have Distributor call on us. pio | 
2s ( ) Send information, literature and prices on: { 
fl fe (C0 Floor Machine 0 Vacuum | 
eature- 

Filled! [Asa ; 
Ware STREET : cag ae 

C ~ 
eels i iicscestetesoninceteineeb { 
Tol complete ] 
details city. STATE. =Jj 

er Soa aoa NR en SR dm Ru 
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(Continued from preceding page) 
Lauter tub applications 


Lubrication of the thrust 
bearing stuffing box of the 


lauter tub with Nevastane 
Medium resulted in similar 
savings. 


Maximum life of the hemp 
packing using conventional 
lubricants was eight months. 


With the special lubricant, 
packing ring life increased 
over 100 per cent to 18 
months. 


Maintenance costs, involv- 


ing $25 in materials and 10 





Main shaft of the lauter tub is 
in contact with the wort in 
process. Conventional lubricants 
on the shaft, will cause flatness 
in the resulting beer 


hours of labor, have been 
slashed. 

Most important, production 
that would be lost while the 
packing box is being re- 
stuffed or the shaft for the 
lauter tub replaced is saved. 
Unit production cost is there- 
by reduced. 

Nevastane also has_ been 
successfully used to lubricate 
the main shaft of the lauter 
tub. 

Wort is agitated and mixed 
at temperatures that dissolve 
conventional lubricants. Con- 
tamination of the wort with 
melted petroleum jelly or 
mineral oils, normally used to 
lubricate the main shaft, 
causes the beer to turn flat. 
Loss of one tub of wort is 
valued at $5000 or more to 
the brewer. 

Nevastane, having a high 
melting point, doesn’t melt out 
and contaminate the wort. If 
it did, however, it would not 
cause the beer to turn flat. 


(Continued on page 98) 
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‘ABRASIVE 








Eliminate expensive 
“‘slips’’ with 


ALCOA 


TREAD 
PLATE 





Ce PNG a eT AON 


An employee slips on greasy metal flooring, injures his 
back. Medical costs run up to $523.77. Workmen's 
Compensation is $1,313.30. Additional claims may be 
as much as $2,000 more. The employer’s accident rate 
is up and production is down while another worker is 


trained. 


This is just one of the 20,000 expensive slipping acci- 
dents which kill or injure industrial workers each year. 
Most of them can be prevented. Alcoa® Aluminum 
Abrasive Tread Plate remains slip-proof even when wet, 
oily or greasy. Made of tough particles of fused alu- 
minum oxide, its hard, abrasive surface is the only non- 
skid floor plate that gives you the advantages of light: 
weight, corrosion-resistant aluminum. ‘oo 

For more information on how you can eliminate 
hazardous conditions from floors, stairs, ramps and 
other areas, check the coupon below; write Aluminum 
Company of America, 1664-K Alcoa Building, Pittsburgh 
19, Pa., or call your nearest Alcoa distributor. 


Make Your Own 30-Second Safety 
Test . . . Send the Coupon for FREE 
Sample of Alcoa Abrasive Tread 
Plate. 


aes 






““) Your Guide to 





| the Best in 
ALUMINUM: . Aluminum 
stemnee comenay or amemren Value 


ices? 


“ALCOA THEATRE” 
Exciting Adventure 
Alternate Monday Evenings 


Sy 


Aluminum Company of America 
1664-K Alcoa Building, Pittsburgh 19, Pa. 


Sure-grip Alcoa Abrasive 
Tread Plate is the best in- 
surance you can buy 
against slipping accidents. 


I'd like to see how Alcoa Abrasive Tread Plate prevents slipping. 
Please send me FREE sample—also application, design and fabricating 


data. 
Name and Title___- 


INGER isxeicu a. 


City and State 
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Plants, 
Companies 


A. E. Staley : 
Manufacturing Co. 


Decatur, lil., has pur 
chased The Hipolite 
Company of St. Louis. 
Hip-O-Lite Marsh- 
mallow Creme will 
now be made and 
packaged in newly 
installed facilities at 
Saley’s Decatur 
plant. 

Staley’s became na- 
tion-wide distributor 
for Hip-O-Lite early 
this year, and has 
made and is continu- 
ing to make extensive 
market tests on the 
product. 


H. Kohostamm & 
Co., Inc. 


flavoring manufactur- 
er, will construct an 
addition to their Kear- 
ny, N. J., flavor 
plant. To be com- 
pleted by November, 
new unit will increase 
production by approx- 
imately 200 per cent. 
New structure will 
provide 20,000 square 
feet ol additional 
floor space. The com- 
pany has also moved 
its sales offices and 
research department to 
401 Broadway, in 
New York City. 


Dr. Pepper Company 


Dallas, Texas, has 
named William F. 
Massmann director 
of research and quali- 
ty control. He most 
recently was labora- 
tory director in Gen- 
eral Foods Corpora- 
tion’s Tarrytown, 
N.Y., Research Cen- 
ter. 


Morningstar-Paisley, 
Inc. 


New York City, has 
acquired Thurston & 
Braidich, importer and 
Processor of water- 
soluble gums and vya- 
nilla bean importer. 
Acquisition makes M- 
P one of most fully 
integrated processors 
of gums, from raw 
material to finished 
product. All manufac- 
turing operations of 
few Thurston & 
Braidich Division will 
be at Morningstar’s 
recently completed 
gum processing plant 
at Hawthorne, N.J. 


For 

more information 
_ on product at 
right, fircle 5430 
see information 
request blank 
Opposite last page. 
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Resilient and Comouion- proof 


Garlock Gaskets 


* ——_ JACKETED GASKETS BASIC DESIGNS 


BSS 


for glass pipe flanges etc. _ Slit Envelope. Flat Tefion stock slit 


Resilience and deformability that are lacking in solid all-TEFLON 
gaskets are amply provided in Garlock TEFLON-jacketed gaskets. 
Fillers are available in practically any material for any application. 
Once the basic design has been selected, then the filler material 
and thickness are considered: rubber, asbestos, cork, corrugated 
stainless steel, etc. Call your Garlock representative or 

write for Garlock Folder AD-154. 


Gaskets of TEFLON are another important part of the Garlock 2,000 
. .. two thousand different styles of packings, gaskets, and seals 

for every need. The only complete line. That’s why your Garlock 
representative can give you unbiased recommendations. 


THE GARLOCK PACKING COMPANY 
PALMYRA, NEW YORK 
Plastics Div.: United States Gasket Co., Camden, N.J. 


For Prompt Service, contact one of our 30 sales offices 
and warehouses throughout the U.S. and Canada. 


Cantocx 


from outside diameter to within 
Ye” of inside diameter. 


Milled Envelope. Flat Tefion stock 
machined from outside diameter to 
within Yo” of inside diameter. Provides 
flush surface with pipe I.D. Reduces 
impedance to process flow. 


Formed Shield for large diameters 


and irregular opening such as 
elliptical manholes. 


P<SS 


Double Jacket. Two jackets overlapping 
to protect O.D. as well as 
1.D. For glass-lined steel nozzles. 


Packings, Gaskets, Oil Seals, 
Mechanical Seals, Molded and 
Extruded Rubber, Plastic Products 














——— 
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FOOD PLANTS 


neered to Your Needs 


* Plant Sanitation Survey 
* Determination of Food Soils 


* Organization of Cleaning 
Schedules 


* Water Stabilization 
* Water Chlorination 


* Utensil Cleaning and Sanitiz- 
ing 

* Heavy Equipment Cleaning 
and Sanitizing 


High Temperature Equipment 
Cleaning and Sanitizing 


* 


Environmental Sanitation 
Mold and Algae Control 
Odor Control 


Special Bactericidal Treat- 
ments 


+ + & 


* 


Special-Problem Laboratory 
Services 





*s @ Kienzade field technician near you. 
services in helping you plan a complete 

Sanitation Program are yours withou? 
on. Write us now. 


ADE PRODUCTS, Inc 


BELOIT, WISCONSIN 
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Controlling piston wear 


In another application in a 
brewery, the action of carbon 
dioxide on the lubricating oil 
used to lubricate the piston 
of a carbon dioxide compres- 
sor created excess wear. 

Excess wear was controlled 
by spray metalizing the pis- 
ton with chromium and ap- 
plying Nevastane Medium as a 
grease every 2-3 hours. 


Compressor 


operation is im- 
proved, piston wear minimized 
by special grease 


Both Nevastane and Veto- 
stane are supplied as greases 
in eight densities ranging from 
XX Heavy to XX Light. Four 
liquid densities, No. 5 Medi- 
um, No. 5 Light, No. 6 Me- 
dium and No. 6 Light, are 
available. 

Vetostane and Nevastane 
lubricants are manufactured 
by Keystone Lubricating Co., 
3100 N. 21st St., Philadelphia 
32, Pennsylvania. 

For more information circle 
5432 on Reader Service Slip. 


Specs, data on 
safety relief valves 


Detailed information for se- 
lection and sizing of safety 
relief valves, with formulas, 
tables on nozzle capacities 
over wide pressure ranges and 
other engineering data are 
included. 

Catalog No. FE-118, “Proc- 
ess Safety-Relief Valves,” 46 
pages, is issued by Farris En- 
gineering Corp., 400 Commer- 
cial Ave., Palisades Park, N.J. 

For your copy simply circle 
5433 on Reader Service Slip. 

































Com 
Products 
repeats 
REINEVELD 
centrifugals 


Two 68” Automatic Reineveld Centrifuges 
were recently installed by Corn Products 
Refining Co. of Argo, Ill. The satisfying, 
trouble-free operation from the very start 
and the excellent quality of the centrifuge product resulted in a 
prompt repeat order. Heyl & Patterson offers a complete line 
of centrifuges that perform well from every angle. 


Consult our listing in CEC or write for bulletin 356. 
Sold and Serviced by: 


U & Palen 


ie ag Me oS a ge Pale ame) 
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NIAGARA "NO FROST’ 


25 Years Successful Experience 


* Never any defrosting shutdown 


* Never a rise in temperature 


Citrus Juice Concentrate Freezing 





NIAGARA BLOWER COMPANY 
Dept. FP-10, 405 Lexington Ave. New York 17, N.Y. 
Niagara District Engineers in Principal Cities of U. S. and Canada 
5435 on Reader Service Slip 
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Flexible metal hose 


Comprehensive 38-page cat- 
alog gives considerable data 
on flexible metal hose for 
pressure or suction uses. Spec- 
ifications on wide range of 
sizes, recommendations of uses 
and photographic instructions 
for attaching couplings are in- 
cluded. 

“Penflex Flexible Metal 
Hose,” is issued by Pennsyl- 
vania Flexible Metallic Tub- 
ing Co, Inc., 7200 Powers 
Lane, Philadelphia, Pa. 

For more information circle 
5436 on Reader Service Slip. 






Scrub brush angled 
to reach under equipment 


Bristled scrubbing surfaces 
of new scrub brush are an- 
gled to permit scrubbing in 
two positions. 

When in regular position, 
brush is open floor scrubber. 
When handle is lowered par- 
allel to flour, brush rides on 
other scrubbing surface and 
reaches underneath tanks, 










Bristles are angled to permit 
dual position scrubbing 


vats, kettles and other equip- 
ment without risk of marring 
or banging equipment. 

Bristles are stiff bassine, 
Permanently embedded in ma- 
ple block. 

Hi-Lo scrub brush is man- 
ufactured by the Sparta Brush 
Co., Sparta, Wisconsin. 

For more information circle 
3437 on Reader Service Slip. 


OCTOBER 1958 




















NEW! 
| DIFFERENT! 















































TAKES 
END-FLOAT 


ABSORBS 
TORSIONAL VIBRATION 






DODGE 


Paraeflex 


FLEXIBLE CUSHION COUPLING 





THE COUPLING WITH THE 4-WAY FLEX 











parts. No lubrication is required, no periodic inspec- 
tion. And since the flexible member is molded with a 
transverse split, it can be replaced without moving 
either the driver or driven machine. ; 


THIS coupling “swallows up” shaft misplacements. It 
automatically compensates for end-float, parallel mis- 
alignment, angular misalignment or any combination 
of all three. Moreover, it cushions the stresses of shock 
loads. And it absorbs torsional vibration—reducing 
noise and protecting machinery from vibration’s de- 
structive forces. 








Para-flex Couplings are stocked by Dodge Distribu- 
tors in popular transmission sizes. They are available 
from factory stock in capacities up to 825 hp at 1200 
rpm. Call your distributor for early delivery to make 
your own test. You'll witness something revolutionary! 
DODGE MANUFACTURING CORPORATION, 2400 Union, Mishawaka Ind. 












Here is a new type of performance—made possible 
by the development of a tire-like flexing element. Syn- 
thetic tension members, bonded together in rubber, 
give this element the stamina and dependability of 
modern, high-speed, high-load, shock-absorbing truck 
tires—and the ability to respond magically to all 
manner of changing shaft conditions. 








of Mishawako, Ind. 









Para-flex takes minimum space on the shaft. Mount- 
ing is simplified through the use of standard Taper- 
Lock bushings—no reboring, no machining. Safety 
is promoted by flush design; there are no protruding 


~ 





CALL THE TRANSMISSIONEER—your local Dodge Distributor. Factory 
trained by Dodge, he can give you valuable help on new, cost-saving 
methods. Look in the white pages of your telephone directory for 
“Dodge Transmissioneer.” 
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STYLE CW Designed to process large 
batches up to 150 gallons. Positive worm 
gear and handwheel give complete control 
of large capacity loads while tilting. Large 
diameter kettle gives fast, even cooking. 
Sizes from 30 to 150 gallons. 

























STYLE CW MIX COOKER Large di- 
ameter gives fast even cook- 
ing. Hydraulic Lift tilts 
agitator smoothly and easily 
out of tilting kettle. Available 
for 40, 90, 120 pounds steam 
working pressure. 


STYLE SA MIX COOKER Standard 
SA Mix Cooker has either single 
motion or double motion agitator 
with or without hydraulic lift. 
With hydraulic lift agitator lifts 
easily and smoothly out of cooker. 
Sizes range from 30 to 500 gallons. 


















THERE IS MORE IN 
HAMILTON KETTLES 
THAN MEETS THE EYE 



















Hamilton Equipment Influences Profits 
Because Of Low Costs... Long Life 


For Mixing and Cooking, specify Hamilton 
Stainless Steel Kettles. They are efficient, de- 
signed for easy cleaning, and precision-built 
to operate at low cost. Write for catalogue 
illustrating conventional and steam-jacketed 
kettles with ot without agitators. 


DIVISION OF 
BRIGHTON CORP. 






ESTABLISHED 1876 


820 STATE AVENUE 
CINCINNATI 4, OHIO 







CIRCULATOR Stainless steel steam 
immersion heating unit can be 
installed in any kettle regardless of 
size or shape. Gives extra heating 
surface at the center of kettle. 
Creates thermal .agitation. Speeds 
up cooking 45%. 





STYLE PC Stainless steel pressure cooking kettle, 
designed especially for meat and poultry pro- 
cessing. Balloon jacket gives increased heating 
capacity. Built for 90 p.s.i. in jacket and 15 p.s.i. 
in kettle. Has quick opening latches. Top is 
lifted by eccentric lever. Sizes 30 to 250 gallons. 
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effective 
tank 
cleaning 


Company effectively cleans 30. 
40 tank trucks a night with 3 
Sellers Rotor Jets. 








Here’s the newest, fastest, 
world’s most effective me- 
chanical tank cleaning equip- 
ment for tanks, tank trucks, 
tank cars. Completely cleans 
them in far less time... re- 
gardless of size or shape. Rotor 
Jet delivers solid jet stream of 
liquid (hot or cold, with cr 
without chemicals) with high 
impact. Designed cleaning 
pattern with controlled speed 
attacks every angle... cleans 
every inch. Complete infor- 
mation is contained in Bulle- 
tin 432. Write for your free 
copy today. 














SELLERS JgecFor CORPORATION 
1601 N Hamilton Street, Philadelphia 30, Pa. 





Since 1848 





Outwears canvas 5 to 1 


» New Werx glove replaces canvas and goatskin at 40 to 
80% saving. A new vinyl impregnated fabric. Gives amazing 
wear, yet is light, flexible, cool. Sure-gripping, lint-free, wash- 
able. Men’s and women’s sizes, slip-on or knitwrist styles. 





> Free Test Offer to Listed Firms: We will supply samples 
of this Werx glove for comparison-test on jobs where you are 
now using canvas or goatskin gloves. Specify men’s or 
women’s size. Edmont Manufacturing Company, 1212 Wal- 
nut Street, Coshocton, Ohio. In Canada write MSA, Toronto. 


WERX a new Edmont job-fitted glove 
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Air dried coating 
odorless, tasteless 


Chemical resistant coati 
recommended for tank linings 
for processing and transport- 
ing fruit juice, wine, beer, 
liquid and bulk sugar is @¢- 
scribed in four-page bulletin, 

Coating forms a __ tough, 
abrasion-resistant film to 
blasted steel without primer 
coating. Material has contin- 
uous dry film temperature re- 
sistance to 350°F. 

Standard spray equipment 
can be used to coat film .008 
inch thick. Film seals mason- 
ry and provides mold free 
surface that can be cleaned 
with strong cleansers. 

Plasite coating No. 7133 and 
several other coatings of in- 
terest to food processors are 
described in bulletin No. 258, 
available from Wisconsin Pro- 
tective Coating Co., 1136 W. 
Mason No. 6, Green Bay, 
Wisconsin. 

For your copy simply circle 
5442 on Reader Service Slip. 


Waterproof skin cream 
offers dermatosis 
protection 


Developed especially for 
workers in freezing,. canning, 
packing and food processing 
plants, new skin cream is wa- 
terproof, tasteless, odorless 
and non-toxic. 

When applied to the hands, 
a thin white, film is deposited. 

Protecting film is resistant 
to citrus oils, lactic, acetic and 
most food acids, most preserv- 
atives and bleaches, . coloring 
agents and fungicides. « 

Film barrier prevents pen- 
etration of mechanical irri- 
tants such as flour, fine dusts, 


brines, scales, hairs, — shell 
fragments and heavy soils. 
Film also protects hands 
against drying effects and 


chapping from constant wa- 
ter immersion. 

Cream is easily stripped off 
hands at end of working day. 

Ply No. 6 cream is a devel- 
opment of the Milburn Co. 
3246 E. Woodbridge, © Detroit 
7, Michigan. A 

For more information. circle 


5443 on Reader Service Slip. 
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Plastic binds concrete, 
improves bondability 


A highly wear-resistant 
flooring with improved load 
bearing qualities has been de- 
veloped by combining a plas- 
tic with a dispersing and wet- 
ting agent in concrete. 

The new material has 4 
times the wear resistance, 7 
times the load _ bearing 
strength, and 4 times the sag 
resistance of normal concrete. 

Since it has twice the bond 
strength of normal concrete, 
it can be effectively bonded to 
old concrete. 

The new material, called 
Acrontite B & B, resists most 
process fluids. It is water, oil 
and solvent proof. Fats, milk, 
beer, carbonated beverages, 
freezing and thawing do not 
affect concrete treated with 
the plastic. 

To use, Acronite B & B is 
added in place of water to 
sand and cement and mixed. 

Rapid 8-12 hour cure and 
ease of application from a 
feathered edge to %4-inch 
thickness make it suitable for 
masonry repairs or resurfac- 
ing walls. It is non-shrinking. 

Detailed results of testing 
by an independent laboratory 
and suggested applications are 
shown in a four-page booklet 
available from the manufac- 
turer, Acorn Paint & Chemi- 
eal Co., 8001 Franklin Blvd., 
Cleveland 2, Ohio. 

For your copy simply circle 
5444 on Reader Service Slip. 


"THAT does it—we cover that 


‘How to cut costs with Crane valves 


30,660 operations on tough corrosive— 
and not a penny for maintenance 


This case history may give you an idea 
how to save money in your own plant. 
The man above is operating Crane 1- 
inch diaphragm valves on lines to a rail- 
road car washer, used by the Santa Fe 
Railroad in its Los Angeles yards. 

These are Crane No. 1631 valves with 
neoprene diaphragm and disc insert, and 
with 18-8 SMo bodies. Handling an dcidic 
cleaning solution, these valves have been 
operated _12 times a day, 365 days a year 


for over 7 years. Yet despite the corrosive 
fluid, despite the long period of frequent 
operation, none of these Crane valves has 
leaked ...none has had a diaphragm 
rupture ... none has required a penny’s 
worth of maintenance. 

This is another example of how Crane 
research and product design help indus- 
try avoid costly valve maintenance. For 
information on any valve application, call 
in your Crane Representative. 


Cross section—Crane Dia- 
phragm Valve—Screwed 
Ends. Note diaphragm seals the 
bonnet only, separate from disc 
function. It is not subject to severe 
flexing, crushing and abrasion as in 
valves where diaphragm does both 
jobs: sealing the bonnet and shut- 
ting off flow. 


C RAN E VALVES & FITTINGS 


PIPE e PLUMBING e 


KITCHENS e 


HEATING e 


AIR CONDITIONING 


Since 1855—Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 


tank!" 


WO802c cw ooo woocooococes 
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An unhoused DAY “AC” dust filter* operating in work area of a manufacturing plant. 


» 


CUT FUEL COSTS—Return clean, 
warm, filtered air to work area 


If you'll investigate, you'll find nearly all dust filters made are avail- 


able only as housed units . . 


. BUT with DAY “AC” filters, housing , 


is optional. Housed units are necessary when located outside or when 
placed on suction; UNHOUSED DAY filters can be placed in-any ‘con-' “ 
venient plant location. Using DAY UNHOUSED filters means you not 
only eliminate the cost of filter housing and exhaust piping but cut 


your fuel bills as well. 





SOLD in UNITED STATES by 
The DAY SALES Company 
848 Third Ave. N.E., Minneapolis 13, Minn. 


DAY “AC” filters are used to clean air in all 
types of industry . . . for filtering atomic en- 
ergy dusts and even the air in oxygen manu- 
facturing plants where the elimination of air 
pollution is most essential. For more informa- 
tion about DAY “AC” dust filters write for 
Bulletin F-75. It contains useful charts and 
air engineering data. Write toDAY for your 
free copy. 

* Licensed by H. J. Hersey, Jr. 


Atle, 


= “ MADE and SOLD In CANADA by 
The DAY Company of Canada Limited 


Sener 25 Brydon Drive, Rexdale (Toronto). Ontario 


Representatives in Principal Cities 


EQUIPMENT ONLY OR A COMPLETE SYSTEM 
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Describes tests, 
applications for monolithic 
floor surfacing material 


Typical problems and solu- 
tions involving flooring or 
tank coatings in the food 
processing field are described 
in 8-page brochure. 

Monolithic floor surfacing 
material described is highly 
resistant to oils, grease, wa- 
ter, salts, acids, meat fats and 
heavy trucking. It exhibits 10 
times greater resistance to 
freeze thaw, 12 times the flex- 
ural strength, 40 times the 
bonding strength and 35 times 
the resistance to normal floor 
acids than concrete. 

Brochure, “Monile” the 
multi-resistant copolymerized 
surfacing, is issued by the 
Master Mechanics Co., 2097 
Columbus Road, Cleveland 13, 
Ohio. 

For your copy simply circle 
5447 on Reader Service Slip. 


Painting guide for 
dairy plants available 


Detailed specifications for 
painting the various surfaces 
encountered in processing de- 
partments, compressor’ rooms 
and refrigerated storage areas 
of the dairy industry are of- 
fered in a recent brochure. 

Recommendations in the 
eight-page brochure are 
based on a detailed analysis 
of sanitation requirements 
and atmospheric conditions 
encountered in each work 
area. 

Both new and _ previously 
painted surface treatments 
are covered in chart form. 

The brochure, MC 56 P 9, 
is issued by the Industrial 
Maintenance Division, The 
Sherwin-Williams Co., Cleve- 
land 1, Ohio. 

For your copy simply circle 
5448 on Reader Service Slip. 


Mechanized cleaning 
described 


Some of the techniques and 
equipment available for 
mechanized cleaning, especial- 
ly as it applies to meat pack- 








TTT 
IMPULSE STEAM TRAP 


OVEN 
hae a 
STRAINER 


This Yarway team has 
scored high—over a million 
installed on all types of steam 
equipment. Stocked and sold 
by 270 Industrial Distributors. 
For free Steam Trap Book, 
write YARNALL-WARING Co., 
126 Mermaid Ave., 
Philadelphia 18, Pa. 


go BM ZV3: 7.4 


with confidence 
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ing, is described in 16-page 
book. 

Smokehouse maintenance, 
cleaning conveying trolleys, 
effective scalding and scalder 
clean-up, single operation 
sanitizing and cleaning, clean- 
ing ham boilers and meat 
molds, scale and rust removal, 
paint stripping and odor con- 
trol techniques and equip- 
ment are described. 

Some of the compounds 
manufactured for these pur- 
poses are also described. 

“Mechanized Sanitation for 
Meat Packing Plants,” is 
available from the Oakite 
Products, Inc., 19 Rector St., 
New York 6, N.Y. 

For your copy simply circle 
5450 on Reader Service Slip. 


Glass-lined smokestacks 


Glass-coated steel smoke- 
stacks will last three to five 
times longer than convention- 
al steel stack, eight-page bul- 
letin indicates. 

Graph compares initial and 
maintenance expenses of plain 
steel and glass-coated stacks. 
Photos show several installa- 
tions in food plants. 

“Permaglas Smokestacks” is 
issued by Process Equipment 
Div., A. O. Smith Corp., 3533 
N. 27th St., Milwaukee 1, Wisc. 

For your copy simply circle 
5451 on Reader Service Slip. 


Lists materials, methods 
for concrete floor care 


A complete maintenance 
system for concrete floors is 
outlined in a 4-page bulletin. 
It discusses first initial treat- 
ment of new or old concrete 
floors. It also describes special 
materials and methods for use 
on floors exposed to spillage 
of gasoline or solvents. 

It tells how to treat floors 
which have been previously 
sealed or painted. Other sec- 
tions explain how to harden 
concrete and prevent dusting. 

Bulletin on concrete floor 
maintenance is issued by 
Multi-Clean Products, Inc., 
St. Paul 16, Minn. 

For your copy simply circle 
9452 on Reader Service Slip. 
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For their new fruit concentrate 


warehouse ... LIBBY PICKED FOAMGLAS 
INSULATION TO KEEP CONSTRUCTION 
COSTS DOWN .. . INSULATION VALUE UP 





Coe? waterproof, vapor-proof, strong, can't burn, 
INSULATION ] acid-proof, vermin-proof, dimensionally stable 


® Maurice Warner, Plant Engineer 


A single workman at the new Ocala 
- warehouse installs a multi-layer in- 
. sulating wall of FOAMGLAS. Applied 
to the asphalt covered building 
_ block wall, FOAMGLAS provides a 
) moisture-proof, fire-proof storage 
| room. The lightweight, easy-to-han- 
_ dle blocks can be easily cut with 
ordinary tools. 








Cases of orange and lemon juice cans are safely stored from a spoiling hot Florida sun in —10°F envelope sealed tight by 
FOAMGLAS insulation. Used in the flooring, walls and ceiling, FOAMGLAS even forms the inside wall finish. Cases stacked better 






Libby, McNeill and Libby cut construction costs in their 
new lemon and orange concentrate storage rooms at 
Ocala, Florida with strong, moisture-proof FOAMGLAS. 

Maurice Warner, Company Plant Engineer, explained, 
“We picked FOAMGLAS insulation, first, because the 
strength and rigidity of FOAMGLAS enabled us to build 
free-standing walls of insulation, thus eliminating costly 
structural supports. 

“And secondly . . . the highly perishable nature of 
fruit concentrate demands: a constant —10°F tempera- 
ture. This requires efficient insulation that remains un- 
affected by the excess condensation resulting from the 
wide temperature variations common to this area. 


PITTSBURGH 


than 20 feet high attest to the unusual compressive strength of FOAMGLAS floor insulation, able to carry up to 7 tons per square foot. 








**Since the closed glass cell structure of FOAMGLAS 
makes it moisture and vapor proof, it stays dry .. . 
assuring us constant insulating efficiency and contribut- ~ 
ing toward low refrigerating costs.” 

Write us today for a free sample block and directions 
for six simple at-your-desk tests. Prove to yourself the 
value of FOAMGLAS for your particular insulation 
needs in walls, floors, ceilings, roofs, piping or equipment. 
Write to: Dept. FP-108, One Gateway Center, Pittsburgh 
22, Pennsylvania. In Canada: 57 Bloor Street West, 
Toronto, Ontario. 

PC Glass Blocks are another outstanding building 
product of Pittsburgh Corning Corporation. 


CORNING 
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MERCO 
CENTRIFUGES 


First pass separation of 
starch and gluten at Corn 
Products’ modernized Argo 
plant is now carried out in 
Merco Centrifuges. High 
speed operation gives more 
efficient starch removal and 
improved gluten production. 


DorrCLone 
SEPARATORS 


Separation of remaining glu- 
ten and washing and con- 
centration of starch are 
performed in clam-shell type 
DorrClone Separators. Inte- 
rior construction with hun- 
dreds of manifolded nylon 
cyclone separators is shown 
in unit with sides removed. 





greatest advances in a century 
of corn processing on stream at 


CORN PRODUCTS 


G one are the old tables, gluten settlers and filters 
at the Argo plant of Corn Products Refining Company. The 
most modern wet starch processing equipment in the industry, 
including batteries of Merco Centrifuges and DorrClone Sepa- 
rators, all controlled with fingertip instrumentation, now 
results in more efficient production, improved products and 
considerable savings in operating costs. 

The modernization of this plant is an outstanding 
example of the benefits that can be obtained with Dorr-Oliver 
equipment. The diversity of this equipment provides for a wide 
range of food processing applications, tailored to fit individual 
needs. For information on the full line and the advantages it 
can offer you, write to Dorr-Oliver Incorporated, Stamford, 
Connecticut. 


Merco and DorrClone are Registered Trademarks of Dorr-Oliver Incorporated 
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Wash - 
Drain - Cook - 
Freeze - 
Dehydrate 
Food 
Faster on: 


Whether you are Canning, Freezing, Dehydrating. or Pickling, the open 
mesh construction of La Porte Flexible Conveyor Belting will save you time 
and money. Besides, it facilitates sterilizing with steam guns or scalding 
water, also provides a perfectly smooth surface for containers empty or filled, 
Cuts packaging and shipping costs, too. 


a gl 
FLEXIBLE STEEL 
CONVEYOR BELTING 





For maximum service with minimum maintenance, specify La Porte Belting, 


Available in 4%” x 1” also 1” x 1” 
mesh in any length and practically any width, 


[A PORTE o Ask your Mill Supplier or write 
7 for illustrated literature, prices. 
7 
7 
ee MAT AND MFG. CO. 


7 BOX 124 Dept.A La Porte, Indian 
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Prevents Spoilage, 
Dehydration, Improves 
Processing, Storage 


Self-contained water or steam units 
cost as little as $10 per unit per 
year to operate. Installations 

can be singly or in groups, 





require no floor space, little NEW 

maintenance. Automatic controls, e 

high capacity. A complete line of 

sizes and types to fit your needs. % 
TYPE BA TYPEE ey 






—— eee Se RR ee | CoRR —_—o—_ ae = 


FREE! Catalog F-7 illustrates and details complete line. | 


Just clip coupon to letterhead and mail now. at 
THE BAHNSON COMPANY | (hk 


NAME 





Winston-Salem, N.C. 
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Ingredients 






Supplies 









Starred* items below have been 
LAM v more extensively reviewed elsewhere 

@ in the magazine. Items followed by 
(+) indicate literature offered by 
+ | BE Hl | 4 a advertisers. Key number in the last 
line will help locate these reviews, 

which are numbered in sequence 
within the various sections (Material 
Handling, Sanitation and Méainte- 
nance, etc.) 
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Processing equipment 










From Initial 






Forced draft water tube package 
boilers 2 pp, (Bul 1200), The 
Assembled International Boiler Works Co. 
Seep Cinee 5457 on Reader Service Slip. 


Industrial pellet mill 4 pp, (Re- 


mine. METAL-MESH BELTS 


5458 on Reader Service Slip. 


‘ Exploded View Dust filtration applicationst Bul F- PROTECT F LAVO R, QUALITY 
Dy Cc 
Check how these G. & H. Features soba Reallar ‘tevvibe Slip. Bes CONTINUOUS PROCESSING 


bring you greater savings in time 













ED WASHING 


tar a el 

































and labor. Permanent plate magnetst 6 pp, A H : : e 

1. Added Rigidity through metal to (75KA) Eriez Manufacturing Co. Continuous washing, blanching, freezing and packaging on 
metal contact of ferrules in each 5349 on Reader Service Slip. Cambridge Wire Mesh Belts give you more uniform, high quality 
union. me 

Dre products, help protect food flavor and taste appeal. All-metal 

2. Greater Flexibility with new stream- Hot water, steam generators! ’ : , : 
lined stainless steel. screw type han- Booklet, Cyclotherm belts can't rust, rot, . absorb odors; can’t contaminate foods. 
dle clamp. No fumbling with un- 5400 on Reader Service Slip. Wire mesh is cleaned quickly and thoroughly with steam or spray 
wieldy snap clamps. E i i i li i ion operations, 

3. Full Range of sizes in gleaming Stain- Bin vibrators,t Eriez Mfg. Co. — In baking, cooking, — a oe mt re 
less Steel polished to a smooth dairy 5333 on Reader Service Slip. Cambridge Belts help increase production an uce manu 
finish. handling. Here’s how: 

Electronic weighing, batchingt 
Fairbanks, Morse & Co. CONTINUOUSLY MOVING BELTS ELIMINATE BATCH PROCESSING—help 
5307 on Reader Service Slip. maintain capacity production and lower operating costs. 
Vibrating screen separator’ 20 pp, OPEN MESH PERMITS FREE CIRCULATION—air or process solutions pass 
_— Southwest Engineering Co. freely through the belt for uniform processing or flash drainage 
7 5396 on Reader Service Slip. of solution. 






ENDLESS MESH BELT GIVES LONGER SERVICE—has no seams, lacers or 





Assembled 





Continuous rotary _ blenders 





— = b (080B) Sturtevant Mill Co. fasteners to break; takes up to 2100° F. or sub-zero temperatures, 
\ 5482 on Reader Service Slip. SPECIAL SURFACE ATTACHMENTS AVAILABLE—raised edges or cross 

Glassed stesl...processing tanks flights to hold product on belt during movement. 
equipment!’ The Ptaudier Co. Talk to your Cambridge FIELD ENGINEER soon—he'll explain the many ad- 


Exploded View 5360 on Reader Service Slip. 


NEW clamp type Bulk Pick up Truck Tank Valve vantages of continuous food processing on Cambridge Wire Mesh Belts. He'll 





W Wincssinectes 4 said Cooling gases compressed airt Bul recommend the belt size, mesh or weave—and the metal or alloy—best suited 
needed. eee 130, Niagara Blower | i to your operations. You'll find his name in the classified phone book. Or, write 
@ Precision manufactured — assures - 5483 on Reader Service Slip. for FREE 130-PAGE REFERENCE MANUAL giving mesh specifications, design in- 
trouble free performance. formati d metallurgical data 
' ; Preassembled, stainless steel spra ‘ormation and metallurgical data. 
@ Exclusive clamp-type lightweight dryer* ( 1M-11 57-49-0), 8 a. 


Stainless Steel mounting. 


Henszey Company 


5 e e 
5387 on Reader Service Slip. The Cambridge Wire Cloth Co. SET 


Write for complete 


al Tl information today! 
Ingredients, food additives 
PRODUCTS CORPORATION 


Mile 


Department H, 
Cambridge 10, 





Maryland 
| 5720 Fifty-Second Street» Kenosha, Wisconsin \ , 
wae Soluble pickle flavorst Dodge & OFFICES IN PRINCIPAL INDUSTRIAL CITIES 
Olcott, Inc. 
5274 on Reader Service Slip. : : 
5456 on Reader Service Slip 5459 on Reader Service Slip 
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NOW 3 SUPERIOR 
CORN SYRUP SOLIDS 


amt: iS a a 


Better 
Conditioned, 
| Finer 
Flavored 







Write today for detailed data on 


Foods how OK DRI-SWEET Corn Syrup 

: : a ee eee “Smo ss idle Solids can help you improve your 

especially suitable for ne comminuted luncheon meats, werent met pemiatind: 40 ents ter 2 

and preserved meats. It is colorless, reduces watering off, cuts shrinkage, improves Hubinger Food Products Techni- 

texture, - a better binding agent and can be used in greater quantity ies elle Gd Be al a 

ae Hubinger Customer Research 
Service OK too. 


But, whether you produce prepared meat products, dry food mixes, frozen 
foods, ice creams, soup mixes... if you want finer flavor, better texture, 
controlled moisture, increased solids, and improved shelf life . . . if you want quality 
at no extra cost... you can get it with the OK BRAND DRI-SWEET 

Corn Syrup Solids. In fact, only OK DRI-SWEET Corn Syrup Solids provide 
a combination of so many advantages in a single conditioner-seasoner. 


~ The Hubinger Company 


KEOKUK, IOWA 





NEW YORK «* CHICAGO « LOS ANGELES « BOSTON « CHARLOTTE «¢ PHILADELPHIA 
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new literature 


Lifting equipment 


Mobile-crane material handling 29 
pp, Coles Cranes, Incorporated 
5461 on Reader Service Slip, 


Lightweight air-hoists 8 pp, (Sec 
86), Gardner-Denver Company 
5462 on Reader Service Slip. 


Conveyors, racks 
accessories 


Metal conveyor beltst Catalog 5, 
American Steel and Wire 
5331 on Reader Service Slip. 


Selecting Vibrating Conveyors* 16 
pp, (Cat 66) Ajax Flexible Cov- 
pling Co., Inc. 

5318 on Reader Service Slip, 


Pneumatic conveyor design* 8 pp, 
(Bul I-28), Sprout, Waldron 
5317 on Reader Service Slip. 


Guide to engineering steel belt 
conveyors* 8 pp, Sandvik Steel 
5312 on Reader Service Slip. 


Roller conveyor —kit* 4 pp, 
Mechanical Handling Systems 
5313 on Reader Service Slip. 


Trucks and accessories 


Replaceable-deck freight cart, 4 
pp, (Circ 29-E), Lewis-Shepard 
5463 on Reader Service Slip. 


Large-scale warehouse handling 6 
pp, (Bul 509-1), Lewis-Shepard 
5464 on Reader Service Slip. 


Underwriters’ Laboratories’ GS- 
approved gas fork lift trucks 4 pp, 
(BU-481), Allis-Chalmers 

5465 on Reader Service Slip. 


Walkie lift truck comparison 
chart 4 pp, Lewis-Shepard 
5466 on Reader Service Slip. 


Self-dumping hopper attachment 
4 pp, (Bul 260), Roura Iron 
Works 

5467 on Reader Service Slip. 


Films on materials handling 6 pp, 
Clark Equipment Co. 
5468 on Reader Service Slip. 


Hydroelectric tractort Lift Trucks, 
Incorporated 
5299 on Reader Service Slip. 


Packaging, labelling. 
cartoning 


Vibratory packers and jolters 4 
pp, Syntron Company 
5469 on Reader Service Slip. 


Valve bag packer 2 pp, E. D. 
Coddington Mfg. 
5470 on Reader Service Slip. 


Cellulose bands and bottle caps 12 
pp, The Celon Company — 
5471 on Reader Service Slip. 
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new literature 


| counters for production? 
Cat 51-55, Durant Mfg. 
5354 on Reader Service Slip. 


Label imprinting,‘ Pitney-Bowes 
5343 on Reader Service Slip. 


Guide to filling analysis* 8 pp, 
Type 19S, Hope Machine Co. 
§352 on Reader Service Slip. 


Closure guide* 18 pp Acme Steel 
Co. 

5347 on Reader Service Slip. 
Cellophane properties and uses* 6 
pp, Du Pont Film Dept. 

§363 on Reader Service Slip. 


Shipping containers, 
palletizing 


Steel skids, boxes, pallets 16 pp, 
(Cat 90), Union Metal Mfg. 
5472 on Reader Service Slip. 


Packaging, unitizing for shipment 
48 pp, (Cat 18), Signode Steel 
5473 on Reader Service Slip. 


Nesting, stacking wire rackst+ 
Nestaway Inc 
5279 on Reader Service Slip. 


Solving dock loading problems?* 
Magline, Incorporated 
5301 on Reader Service Slip. 


Controls, regulators 


Pressure reducing valves, ball bear- 
ing adjusted* 4 pp (J-160), 4 pp. 
(J-1160), and 1 p (SRB 29-58), 
Jordan Corporation 

5417 on Reader Service Slip. 


Laboratory instruments, 
accessories 


Self-contained, plug-in limit 
switch, + (Cat 83) Honeywell Micro 
Switch 

5413 on Reader Service Slip. 


Electric ovens, baths, cabinets, ac- 
cessories, 200 pp, (Cat 158) Blue 
M Electric Co. 

5474 on Reader Service Slip. 


Low flow-rate rotameters 15 pp, 
(Cat 10A9010), Fischer & Porter 
Company 

5475 on Reader Service Slip. 


Freeze-proof stopcock 20 pp, (Pub 
12747), Fischer & Porter 
5476 on Reader Service Slip. 


Gyro-lab sifters 2 pp, (Bul 138-A 
Sprout & Waldron 
5477 on Reader Service Slip. 


Laboratory, production, thermom- 


eters? (Bul T-13), Weston Instru- 
ments 


5421 on Reader Service Slip. 


Precision refractometert Bausch & 
Lomb Optical Co. 
5414 on Reader Service Slip. 
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Diamond 
Crystal 
Flake — 
Salt 


CORRECT DENSITY 
light, flake-shaped 
particles are quickly 
soluble, require less 
working, stay per- 
fectly blended. 


FREE FLOWING 


PRECISION SCREENING 

a salt specifically sized MAXIMUM PURITY 

for your product. low copper and iron con- 
tent helps prevent ran- 
cidity development. 























flake type grain struc- a 
[) ture helps prevent salt 
\ze caking. Me —=! 
v oe a 
7 = 
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MINIMUM MOISTURE 
salt dried to less than Mo of one 
percent helps eliminate salt 
storage problems. 


TRUE FLAVOR 

results from Diamond Crystal's exclu- 

sive Alberger process. It brings out the 

best in your products. 


Its worth 

is reflected 
in your 
product 


Diamond Crystal Salt Co. 


5478 on Reader Service Slip 


Look at the facts. Flake—not cube or granular—is the 
positive answer to the use of salt in virtually all food 
processing operations. 

It all boils down to your product quality. We can help. 
Write to—Technical Department, Diamond Crystal Salt 
Co., St. Clair, Michigan, for proof—for facts—or talk to 
the Diamond Crystal salesman. 
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WHEN “SOUP’S ON"—MAKE IT YOURS 


The whole family’s enjoying soup today—soup 
with its wholesome goodness enhanced by Huron* 
MSG (99+% Monosodium Glutamate). Their 
soup can be your soup if you include MSG in 
your recipes. MSG brings out the natural flavors 
of any soup but imparts no characteristic flavor 
of its own; that’s why most food manufacturers 
include this flavor enhancer in their recipes. To 
guard and enhance the flavor of your canned, 
frozen, or dehydrated soup, try Huron MSG 
from Hercules. Added during processing, MSG 
locks in the natural flavors, helps prevent flavor 


HURON* NSG-HVFP HURON MILLING DIVISION ——————_——— 


*Hercules trademark 


losses during cooking, and helps suppress off- 
flavors that may develop during storage. 

Looking for a subtle, different flavor that will 
add “‘something extra’’ to beef, chicken, or veg- 
etable soup? Try Huron HVP (hydrolyzed veg- 
etable proteins), the delicate background flavor 
similar to that of well-browned beef. Both of 
these fine Hercules products can add extra appeal 
to your soup products. For complete technical 
information on both MSG and HVP, contact our 
nearest district office or write direct to: 





VH58-5 


Virginia Cellulose Department HERCULES POWDER CO MPANY Wilmington 99, Delaware 


District Offices: 380 Madison Avenue, New York 17, N. Y.; McCormick Building, 332 S. Mich- 
igan Avenue, Chicago 4, Ill.; 120 Montgomery Street, San Francisco 4, Calif. 


MANUFACTURERS OF AGE-IT®, 


5479 on Reader Service Slip 


WHEAT GLUTEN AND WHEAT STARCH 








new literature 


Maintenance 


Floor maintenance, vacuum ma. 
chines,t General Floorcraft 
5428 on Reader Service Slip, 


Self-cleaning chain lubricantt (f. 
10347), Oakite. Products Co, 
5423 on Reader Service Slip. 


Glass lined smokestacks* 8 pp 
(SS 202A) A. O. Smith Corp, 
5451 on Reader Service Slip. 


Concrete floor care* 4 pp, (1404), 
Multi-Clean Products Co., Ine. 
5452 on Reader Service Slip. 


Air-dried epoxy coating* 4 pp, 
(258) Wisconsin Protective Coat- 
ings 

5442 on Reader Service Slip. 


Monolithic floor surfacing ma- 
terial* 8 pp, Master Mechanics 
5447 on Reader Service Slip. 


Plastic binder for concrete* 4 pp, 
Acorn Paint & Chemical 
5444 on Reader Service Slip. 


Painting guide for dairy plants’ 
8 pp, (MCS56 P9), Sherwin-Wil- 
liams Company 

5448 on Reader Service Slip. 


Piping, pumps, valves, 
accessories 


Quick cleaning food pump? Bul 
30-FP, Robbins & Myers 
5272 on Reader Service Slip. 


Molded Teflon valve, pump pack- 
ingst (Bul AD-155) United States 
Gasket Co. 

5410 on Reader Service Slip. 


Flexible plastic tubing,+ (Bul T-97) 
U. S. Stoneware Company 
5282 on Reader Service Slip. 


Sanitary food pump? (Cats FEP, 
SP 456FEP) Viking Pump Co. 
5484 on Reader Service Slip. 


Metallic tubing* 38 pp, (1958 Cat) 
Penn. Flexible Metal Tubing Co. 
5436 on Reader Service Slip. 


Relief valves* 46 pp, (FE-!18) 
Farris Engineering Co. 
5433 on Reader Service Slip. 


Grate-magnet for tramp iron 2 pp. 
(Bul 1072) Stearns Magnetic 
5480 on Reader Service Slip. 


Mechanized meat plant cleaning’ 
16 pp, (F 789R4) Oakite Products 
5450 on Reader Service Slip. 


Miscellaneous 


Sirup room layouts* 12 pp, Cor 
solidated Siphon Supply Co. 
5399 on Reader Service Slip. 
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Steel Company. ..........-......:---------- 54 
Algin Corporation of America ..... 84 
Aluminum Company of America ............ 96 
American Hard Rubber Company, Divi- 

sion of Amerace Ce kuhcomack 36 
Angelus Sanitary Can Machine Co. ...... 11 
Automatic Tra eons Company, 

Division of Yale & Towne Manufac- 

turing Company ............  ambetietiuntn “OR 





Bahnson Company, The .......................... 104 
Battle Creek Packaging Machines, Inc. 





Bausch & Lomb Optical Co. .......... 90 
Butler Manufacturing Company ......... . 86 
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Cambridge Wire Cloth Co., The .......... 105 
Clayton Manufacturing Company ....... 81 
Cog Corporation, The, Division of 
Motiograph, Inc. _ ............-.-ecsscesesseseeeeee 84 





Colorado Fuel and Iron Corporation, 
“The, Wickwire Spencer Steel Division 109 
Continental Can Company Fibre Drum 
















& Corrugated Box Division ............ 40-41 
Continental Can Company ......-.---.-...---- 58-59 
Continental Can Company, Gair Box- 
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Dodge Manufacturing Corpo 
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Dorr-Oliver Incorporated 104 
Dow Corning Corporation 83 
Durant Manufacturing Co. 61 
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Edmont Manufacturing Company .......... 100 
Pt BEER, CO. cmomntdestienteenne $2, 60 
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F 
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Fisher Scientific .... 62 
I MT ca ace 67 
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in food plants..." KAMOUS NAME” products 
ride on WISSCO BELTS 


Many prominent food companies 
solve costly, difficult processing 
problems by using Wissco Belts. 


Kraft Foods Ltd., of Montreal, in- 
stalled a Wissco Stainless Steel Belt 
and eliminated the loss (due to rust 
and corrosion) of two new belts each 
year. The Wissco Belt fulfilled their 
requirements for cleanliness, corro- 
sion-resistance and long life. 


Beech-Nut Life Savers, Inc., also 
uses Wissco Stainless Steel belting. 
The open mesh construction has en- 
sured efficient cooling operations, 
and eliminated flavour-transference 
problems in their candy processing. 
Beech-Nut reports: “Absolutely no 
downtime due to belt repair or re- 


lacement, in 30 years of using 
issco Belts.” 

Yes, Wissco Stainless Steel Belts 
ensure cleanliness and long life, in 
food processing operations. Wissco’s 
thin flat spiral construction reduces 
the major causes of belt trouble .. . 
stretch, distortion, and breakup. 
There is no excess wire to bend or 
stretch. Wissco’s open mesh construc- 
tion permits efficient circulation of 
air, ensures liquid runoff, assists 
heating and cooling effectiveness. 

Wissco also provides belting in 

alvanized, carbon and alloy steels 
Ss specific applications. ~ 

For further ctaile on Wissco Belts 
and their uses in food-processing ap- 
plications, send us the coupon below 
... Without obligation, of course. 


wissco BELTS 


PRODUCT OF WICKWIRE SPENCER STEEL DIVISION é 
THE COLORADO FUEL AND IRON CORPORATION 


THE COLORADO FUEL AND IRON CORPORATION—Denver and Oakland 
WICKWIRE SPENCER STEEL DIVISION 


Atlanta * Boston * Buffalo + Chicago * Detroit * New Orleans * New York * Philadelphia 
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The Colorado Fuel and Iron Corporation 

575 Madison Avenue, New York 22, N. Y. 

( ) Please send me, by return mail, your new folder on Wissco Belts for Food Plants. 
( ) Please have a Wissco salesman contact me for an appointment. 
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in 1 to 2 Minutes 


Blends while discharging; 
No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate, 
even blends of dry and semi-dry materials 
- within 3 to 5 minutes of start of charging. 

Six complete blending cycles per hour 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage or 
attritional heat — is highly effective yet 
gentle and safe even with explosives. 


Receiving 


Scoops cascade material as 
drum rotates. Movement 
forces material from both 
ends to middle. Thus blend- 
ing is 4-way right from 
start of charging. 





Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 


SS 


Self-cleaning, dust-sealed drum; 
one-man accessibility 


Operation of Sturtevant Blenders is self- | 
cleaning — drum interiors are completely | 
dust-sealed. For inspection of al! models, | 


one man simply loosens a few lugs to re- 
move manhole cover — quickly and easily. 


Nine standard models with 
capacities to 900 cu. ft. 


less Steel Blender at U.S. 


Laboratories. Corrosion and 
contamination-proof, this 
unit handles batches up to 
500 Ibs. — is ideal for 
critical work or small runs. 





Automatically controlled, three 50 cu. ft. Stur- 
tevants blend chocolate powder and other ingredi- 
ents for Hershey Chocolate Corp. Operating in a 
group, each Blender can process more than a ton 

tr batch. Quick accessibility and self-cleaning 
eatures keep maintenance to one hour per week. 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless steel 
or Monel metal, Sturtevant Rotary Blenders 
are engineered to fit each customer’s needs 
— can be supplied with injector sprays and 
any desired control system. 

For more on Sturtevant Blenders, request 
Bulletin No. 080B. (Bulletins also available 
on Mixers, Air Separators, Micronizers, 
Crushers and Grinders.) Write today. 
STURTEVANT MILL CO., 122 Clayton 
St., Boston, Mass. 
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10 cu. ft. Sturtevant Stain- | 


Steel’s Applied Research | 


| Yarnall-Waring Co. 





Highly Intimate Blends | (Continued from preceding page) 
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ECONOMICAL 
COOLING 
OF GASES AND 
COMPRESSED AIR 


Cooling gases or cooling and removing 
moisture from compressed air, the 
Niagara Aero After Cooler offers the 
most economical and trustworthy 
method. Cooling by evaporation in a 
closed system, it brings the gas or com- 
pressed air to a point below the am- 
bient temperature, effectively prevent- 
ing further condensation of moisture 
in the air lines. It is a self-contained 
system, independent of any large cool- 
ing water supply, solving the problems 
of water supply and disposal. 
Cooling-water savings and power- 
cost savings in operation return your 

















equipment costs in less than two years, 
New sectional design reduces the first 
cost, saves you much money in freight; 
installation labor and upkeep. Niagara 
Aero After Cooler systems have proven 
most successful in large plant power 
and process installations and in air and 
gas liquefaction applications. 


Write for Descriptive Bulletin 130. 


NIAGARA BLOWER COMPANY 

Dept. FP-10, 405 Lexington Ave., New York 17, N.Y. 

Niagara District Engineers in Principal Cities of U.S. and Canada 
5483 on Reader Service Slip 


“IT REALLY WORKS 
and not a minute’s 


trouble” 


These are the words of Orville Blaschke, contract milk carrier, after 
using the Viking "Sanitor" 7171A pump, shown here. 


You, too, can have these advantages . . . fast pumping: easy, quick 
. . « when you specify Viking 3A-ap- 
proved "Sanitor pumps for all your milk handling. 


cleaning; trouble-free service 


Viking “Sanitor pumps for handling many other types of food 
products are also available in capacities 


of 20, 35, 50 and 90 G.P.M. 


Send today for Catalogs FEP and SP456EP 







VIKING PUMP COMPANY 


In Canada, it's "“ROTO-KING" pumps 
Offices and Distributors in Principal Cities See Your Classified Telephone Directory 


Cedar Falls, lowa, U.S.A. 


5484 on Reader Service Slip 
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lf you want more information on ingredients, processes, controls October 1958 
or developments discussed herein, as you read this issue, READER 
ask our READER SERVICE DEPT... . use this sheet 


As you read editorial articles and advertisements which interest you, on which you'd like more information .. . SERVICE 
note key number under each and circle this number below. Then fill in your name, title, company, main product 

and address at the bottom of this sheet and mail . . . no postage, no envelope necessary. Information will come SLIP 

to you direct, without obligation. 


Multiple Listings 
for items with* 


Description 


*Since there are several items covered by this number, 
please list this number with the specific item on which you 
want additional information in the “Multiple Listings” 
column at right. 


Please type or print and be sure to give your title and main product of Company —————— 


RO eb a ee ee aL ee ee a 


TINE ior ecrsocesseniniencsiermsornescheneripnseninncinnenicithignensiisiesstinnisnsiasicntianstiacienn TRIN  wictcinccmecsenenionainnics 


Street Address of Company .—..............-.-..--------- in 
Zone No. ___State  ____. 


ach Rb A ln A eB 
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NO STAMP — NO ENVELOPE NECESSARY 
Just FOLD, SEAL and MAIL 
Be Sure to Sign Your Name . . . See Other Side 
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LOPE 
CHICAGO 11, ILLINOI 


111 EAST DELAWARE PLACE 


First Class Permit No. 30692 Chicago, Ill. 


FOOD PROCESSING 


PUTMAN PUBLISHING COMPANY 
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This is a Service for Readers 
— No Obligation 





Special subscription request-qualification form for use of 


Management and technical men who wish to receive 
FOOD PROCESSING without charge 
... fill in form below 


If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical engineer, chemist, 
engineer, or equivalent responsibility . . . in a poe of substantial operations* where food proc- 


essing is an important factor .. . FOOD PRO 


ESSING will be sent to you without charge or 


obligation . . . if you request it. Use form below. 


Present Reader... If this issue of FOOD 
PROCESSING was addressed to you or if you 
have previously mailed one of these request 
slips, it is not necessary to fill in this form. 


New Reader... If you qualify as outlined 
above, FOOD PROCESSING will be sent to you 
without cost or obligation. In requesting, be sure 
to answer all questions. If your firm is not rated 
or listed in standard references, indicate size of 
the company by capacity, annual sales, or num- 
ber of employes. Unless all information is given, 
magazine will not be sent. 


Please print or type 


Company 


ence enenen+--ccececnce come enen ews eneescneceenessneres eres cece ceaeccess sc ceneesssseeceewesaenceeeree 


Main Products 


Rating of Company 


Street Address of Company 
Zone No. 


*"substantial operations” does not nec- 
essarily mean an extremely large plant. 
But requests for the magazine exceed 
supply so we must set standards to in- 
sure publication being sent where it can 
be used to best advantage. 


Others in Your Plant... If others in your 
plant, having responsibilities for processing op- 
erations, as outlined above, would also like to 
receive FOOD PROCESSING, use the form on 
back of this sheet. 


Change of Address ... Use this form to 
notify us of a change in address. Please answer 
all questions in regard to your new affiliation, 
and in addition give us your former address in- 
cluding company, city, and state. 


Please print or type 


Former Address 
YourName ~~. Present Title 
Present Company 


Main Products 


Rating of Company 


Street Address of Company 


oe | ~~ oo oe 


Just mail this request to 
READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 
See other side of this sheet 
ee 





OCTOBER 1958 


WOULD OTHERS IN YOUR PLANT also like to receive 


FOOD PROCESSING without charge? 


If others in your plant also would like to receive FOOD PROCESSING .. . and if they 
qualify as outlined on the reverse side of this sheet .. . list their names below... 

lease print or type, then mail this slip to READER SERVICE DEPT., FOOD PROC- 
SING, 111 East Delaware Place, Chicago | I, Illinois. 


Name (Please print or type.) 
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IF YOU ALSO WOULD LIKE 


to receive FOOD PROCESSING personally 
and without charge, see reverse side of this sheet 


See other side of this sheet 

















that’s 
interesting 


Flirtatious 
Frenchman 


Looking out 
over Chicago’s 
‘Magnificent 
Mile” is the 
Flirtatious 
Frenchman. His 
debonair face 
decorates water 
tower atop the 
five-story Put- 
man Publishing 
Building at 111 
E. Delaware 
Place. 


Building, the 
home of Foop 
PROCESSING, has 
a French street 
scene depicted 
on back — ap- 
propriate in 
neighborhood 
noted for artists. 


For 

More information 
_ on product at 
right, circle 5485 
see information 
request blank 
Opposite last page. 
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Which milk product is best for you? 







Sweet Dairy Whey 


A superior dairy ingredient that 
improves quality and reduces cost 











; Lactose 
The low-sweetening milk sugar 
on lia Ue 


TiMmiclel- Mala (ers 


Teknikan 


MMi mul el 
well-known special dairy solids flavor 





Powdered Milks 


Whole milk (28% and 26% 
fat), High Heat, Low Heat and 
Instant Nonfat Dry Milk... 

CIM M> cies eel liad 





Angel-Whip 
High quality, low cost whipping 
ee Tm Mm ete 
ital se lis meta) 









ASK THE MAN FROM WESTERN 


THE Man from Western knows the answers to your 
milk problems. 

He is a trained technical specialist, qualified to 
recommend the milk fraction best suited to your 
operations. And he offers you the largest variety of high 
quality milk products available from any single source. 

Every Western product...from pure Lactose to 
powdered whole milk...meets rigid quality control 


standards. Buy them individually or in prepared blends 
for particular applications. You can depend on each 
lot to deliver uniform results. 

Let the Man from Western show you how these 
rich dairy ingredients can improve your products and 
profits. He’ll be happy to furnish you working samples 
and detailed technical bulletins. Or write: Technical 
Service, Department17K. (Be sure to state application.) 


Nati ye : : 
ful” Western Condensing Company 


Appleton, Wisconsin 


WORLD-WIDE SUPPLIER OF HIGH-QUALITY MILK DERIVATIVES 


d Concentrated Lemon Juice 


cauct 


Today there are too many e brands of most foods 


thats * pivs im your purse 


Exchange brand Concentrated Lemon Juice may give your product a perceptible advantage 


in its field, is @ selling ingredient on your label. Ask us for a product test. 


WHAT IT pOoES WHERE it’s USED 


Improves flavor or palatability Baby foods ° Canned figs 


Is nature’s most effective anti-oxidant Canned freestone peaches 


‘ Frozen freestone eaches 
Preserves color, texture and flavor during and after P 


processing Mayonnaise e Salad dressings 


ocktai — . 
Reduces pH and required autoclave temperature of Cocktail sauces * Low-acia fruits 


low-acid foods Jellied salads and aspics 


. cab Fruit nectars 
Reduces pacteria count of non-sterilized foods, fresh or e Frozen — foods 


frozen Pared or diced fruits and vegetables 


Vv nie . 
Retards enzymatic deterioration of fresh foods, especially egetable peer cocktails 


fish and seafoods Breaded shrimp ° Fruit pie fillings 


; ; Canned sea foods ° Fruit drinks 
Retards development of trimethylamine and other 


Canned ve etables Prune j i 
off-flavor alkamines in fish and shrimp ° ° — 


Preserves and jellies 
Enhances flavor of low-sodium dietetic products Fruit-flavored beverages 


ects potency of ascorbic acid, helps its Low-sodium diet products 
penetration and absorption Ascorbic-treated foods 


a 
Sunkist Growers Exchange Brand Concentrated Lemon Juice 


Industry Sales Division ° Products Department ° 720 E. Sunkist Street, Ontario, California 





